
MAIN MENU

BURGERS

SHARING PLATES

Served Mon -Thurs   12pm -  4pm  |   F r i  &  Sa t   12pm -  8pm
Dur ing busy  per iods ;  no  d i sh  a l te ra t ions  so  we can ge t  your  food ou t  on  t ime.  Thank  you!

Veggie Vegan

FLATBREADS & SANDWICHES
Breakfas t  Bur r i to  Wrap
Rancheros  beans ,  guacamole ,  cheddar  cheese ,
hash  brown in  a  to r t i l la  wrap,  se rved wi th  house  ra inbow
s law 13.5 

Bat te red  F i sh  Sandwich
Ba t te red f i sh  f ingers ,  ta r ta re  sauce ,  d ressed
rocke t  on  t ige r  b loomer ,  se rved wi th  ra inbow s law 14.0

Three  Cheese  Toas t i e
red  on ion  chu tney  on  sourdough,  se rved wi th  ra inbow
s law 10.5

Hal loumi  & Pomegranate  F la tbread
Warm f la tb read topped wi th  go lden ha l loumi ,  swee t
pomegrana te  seeds ,  chard  le t t uce ,  d i l l  &  gar l i c  yoghur t
15.0

Har i s sa  Fa la fe l  F la tbread
Warm f la tb read topped wi th  g r i l l ed  vege tab les  and
fa la fe l ,  f i n i shed wi th  a  sp icy  har i s sa  hummus  13.0

Sp icy  Ch i cken  & Chor izo  F la tbread
Warm f la tb read topped wi th  chargr i l l ed  ch icken ,  c r i spy
chor izo ,  f resh  sa lad,  ch i l l i  o i l ,  ch ive  14.0

Three  Co t tages  Smash  Burger  & F r ies
A ju icy  bee f  smash pa t t y  topped wi th  me l ted  cheddar
cheese ,  wi th  a  r i ch  parmesan & gar l i c  sauce ,  se rved in  a
bun wi th  c r i sp  le t t uce ,  tomato ,  c r i spy  on ions  and house
f r ies  17.0

Buf fa lo  Ch i cken  Burger  & F r ies
Cr i spy  f r ied  ch icken  tossed in  sp icy  bu f fa lo  sauce ,
topped wi th  me l ted  cheddar  cheese .  Served in  a  bun wi th
f resh  le t t uce ,  tomato ,  red  on ion  and house  f r ie s  16.0

SALADS & SOUP
Chicken  Caesar  Sa lad
Roas t  ch icken ,  romaine  le t t uce ,  c r i spy
bacon,  gar l i c  & parmesan c rou tons  and
anchovy  caesar  d ress ing 13.50

Super food Sa lad  wi th  To fu
A nu t r ien t -packed sa lad wi th  avocado,
bee t roo t ,  ch ickpeas ,  pumpk in  seeds ,
peppers ,  mixed greens  and to fu  14.0

Soup o f  the  Day
F resh ly  made soup wi th  warm
bread & bu t te r  7 .9

add
HOUSE
FR IES

Vegan Opt ion  Ava i lab le Glu ten  F ree

I f  you  have a  food a l le rgy  or  d ie t ry  requ i remen t ,  p lease  in fo rm a member  o f  the  team fo r  adv ice .  Thank  you.  

GFV VE VE*

Miso-Glazed Pork  Be l ly
Pork  be l l y  b i te s  g lazed wi th  a  mi ld
miso  and g inger  sauce  6.5

Smokey Cheese  Croque t tes
Cr i spy  cheese  c roque t te s ,  pea puree
& s r i racha a io l i  d r izz le  8 .0

Fa la fe l  Cakes
Spicy  ch ickpea fa la fe l  cakes  se rved
wi th  har i s sa  hummus  8.0

Padron  Peppers
B l i s te red padron peppers  wi th  sea
sa l t  6 .0

Cr i spy  Po ta to  To t ' s
I n fused wi th  gar l i c  bu t te r ,  topped wi th
parmesan and se rved wi th  t ru f f l e  mayo
6.5

Lamb Rump wi th  Ch imichur r i
Seared lamb rump topped wi th  a  f resh
herb ,  gar l i c  and v inegar  sauce  8.0

Goat  Cheese  & Bee t roo t  Sa lad
Creamy goa t  cheese ,  roas ted bee t roo t ,
t ru f f l e  o i l  &  wa lnu t s  8 .0

Gochu jang Prawns
Prawns  tossed in  gochu jang bu t te r  8 .0

Maple  Ch i cken  Tenders
Seasoned ch icken breas t  s t r ips  wi th
a  s t i cky  map le  and har i s sa  g laze 8.0

Sp inach  & Tomato  Shakshuka
Spinach s immered in  a  f ie ry  tomato
sauce,  seasoned wi th  herbs  and
sp ices .  Served wi th  warm c rus ty
bread 9.7

Chi l l i  Gar l i c  F la tbread
Warm f la tb read brushed wi th  gar l i c
& ch i l l i - i n fused o i l  6 .5

S IDES House  F r ies
4.0

Tru f f l e  &  Parmesan
Fr ies  7 .0
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RECOMMEND 3 PER PERSON FOR A FULL  MEAL
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Rainbow House
S law  4 .0

Gar l i c  &  Parmesan
Sauce  4 .55

Chi l l i  &  Gar l i c
Brocco l i  7 .50VE VE

V




