
BRUNCH/LUNCH
BIG HAYES BREAKFAST (GF Available)

Bacon, sausages, homemade smokey beans,  
portobellos, eggs, hash browns, sourdough,  
hollandaise  
$29

EGGS BENEDICT (GF Available)

Toasted cheese scone, poached eggs, fresh 
spinach, apple cider hollandaise and your 
choice of bacon, grilled portobellos or 
smoked salmon  
$22 (salmon $25)

CHILLI EGGS (GF Available)

Garlic and lemon Greek yogurt, fresh herbs, 
fried eggs, chili oil, wilted greens, Turkish roll 
$20

PUMPKIN SMASHED AVO 
(GF,  Vegan available)

Wholemeal multigrain, smashed avocado, 
fresh lemon, crumbed feta, roasted pumpkin, 
pepitas (add 2 poached eggs $6) $18

HEART ATTACK LOADED  
BREAKFAST ROLL (GF Available)

Bacon, fried eggs, hashbrowns, cheese, relish,  
and hollandaise in a breakfast bun  
$20

FRENCH TOAST
Waffles French toast, caramelized banana, 
bacon, mixed berries crème fraîche, maple 
syrup $22

PULLED PORK SANDO (GF Available)

BBQ pulled pork, slaw, pickles, and jalapeños 
in a house-baked olive oil roll, served with 
chips  $26

FISH AND CHIPS 
(GF Available with grilled fish)

Battered gurnard, fresh salad, tartare, lemon, 
and shoestring or steak cut chips  $29

STEAK SANDWICH (GF Available)

Marinated sirloin steak, fire-roasted 
peppers, fried egg, chimichurri, shoestring 
or steak cut chips $26

SALADS

PUMPKIN AND COUSCOUS  
(GF Vegan available) 

Roasted pumpkin, Israeli couscous, pickled 
pears, crispy chickpeas, walnut dukkah, 
maple lemon dressing  
$22 (add chicken or bacon $6)

WINTER CAESAR (GF Available)

Lettuce, roasted brussels sprouts, aged 
parmesan, garlic croutons, crispy prosciutto, 
homemade Caesar dressing  
$22 (add chicken or bacon $6)

UNTIL 
3PMBITES AND SNACKS

SEASONED CHIPS (GF Available)

Shoestring or steak cut with our homemade 
seasoning, ketchup & aioli  
Large $11 / Small $8

LOADED POUTINE (GF Available)

Shoestring or steak cut with smokey pulled 
brisket, rich gravy, melted cheese, kiwi onion 
dip, spring onion  $16

GARLIC PIZZA BREAD 
(GF,  Vegan Available)

House-stretched flatbread, mozzarella, 
parmesan, oregano, olive oil  $13

FRIED MAC AND CHEESE
Truffle aioli, grated parmesan, and pickles  
$16

NACHOS (GF,  Vegan Available)

Beef or veggie red kidney bean chili, melted 
cheese, tortilla chips, sour cream, salsa roja, 
and guacamole  $22.5

CHICKEN WINGS 
(GF Available)

Served with buttermilk ranch and tossed in 
your favorite sauce (pick one):
 •  Buffalo
 •  BBQ
 •  Korean
 •  Nashville Hot
 $20

CHICKEN, PULLED PORK,  
OR FISH TACOS (x2) (GF Available)

Guacamole, slaw, salsa roja $19

LEMON PEPPER SQUID (GF Available)

Served with tartare, fresh lemon, and spring 
onion $16

BEETROOT HUMMUS (GF Available)

Toasted breads, dukkah, olive oil, paprika  
$12

BURGERS
All served in a house-baked challah burger 
bun with your choice of shoestring or steak 
cut chips (all burgers available GF or with 
dairy-free cheese)

DIRTY BACON CHEESEBURGER
Homemade 150g beef patty, American 
cheese, onion bacon jam, burger sauce, 
pickles, red onion  
$26 (add extra beef patty with cheese $6)

SOUTH AMERICAN BURGER
Homemade beef patty, mozzarella, pickles, 
fried egg, and chimichurri $26

NASHVILLE CHICKEN
Buttermilk fried chicken breast dipped in  
Nashville hot spice, iceberg, cheese, pickles,  
and comeback sauce $26

NICE TO NOT-TO-MEAT YOU 
BURGER
Veggie patty, vegan cheese, slaw, comeback 
sauce, pickles $26

FEELING HEALTHY?
Turn any burger into a burger bowl  
$22  
Add shoestring or beer-battered chips $6

PIZZA
MARGARITA (GF Available)

Napoli sauce, mozzarella  
$12 / $20

PEPPERONI (GF Available)

Napoli sauce, mozzarella, spicy pepperoni  
$15 / $23

HAWAIIAN (GF Available)

Napoli sauce, mozzarella, shaved ham, 
pineapple  $15 / $23

MEATLOVER (GF Available)

Bacon, brisket, pulled pork, pepperoni, red 
onion, and BBQ sauce swirl $20 / $28

BUTTER CHICKEN (GF Available)

Indian-style butter chicken, mozzarella, 
roasted peppers, red onion  
$18 / $26

FUNGHI AND PUMPKIN  
(GF Available)

Napoli sauce, roasted portobello and 
pumpkin, parmesan, truffle aioli swirl  
$15 / $23

NEW YORK STYLE ARTICHOKE
Parmesan cream base, marinated artichoke 
hearts, spinach, chili flakes  
$18 / $26

4 CHEESE (GF Available)

Thin layer of Napoli sauce, mozzarella, 
parmesan, Danish blue, aged cheddar  
$17 / $25

ALLERGENS & DIETARY 
REQUIREMENTS  
Gluten-free bread and vegan cheese 
available on request.
Most meals can be modified to 
accommodate your needs; please ask your 
server!
Please note that while we strive to offer 
gluten-free options, our kitchen uses flour 
and wheat products extensively.  
Cross-contamination is possible. If you have 
a severe allergy, please let us know so we 
can do our best for you.
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gluten-free options, our kitchen uses flour 
and wheat products extensively.  
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a severe allergy, please let us know so we 
can do our best for you.

MAINS

RIBEYE (GF available) 
Char grilled 250g grass-fed ribeye steak, 
grilled broccolini and brussels sprouts, your 
choice of chips or whipped Agria mash. 
Mushroom sauce, garlic butter, or chimichurri  
$38

FISH AND CHIPS 
(GF available made with grilled fish) 

Battered gurnard, fresh salad, tartare, lemon, 
and shoestrings or steak cut chips  $29

LAMB SHANK (GF available) 

12-hour braised lamb shank, charred brussels 
sprouts and broccolini, creamy confit garlic 
polenta, apple jus $29 (add extra shank $10)

BBQ PORK RIBS (GF available) 

Low and slow BBQ braised half rack of St. 
Louis baby back ribs, slaw, and your choice of 
chips or whipped Agria mash $32

POTATO GNOCCHI 
Homemade potato gnocchi, creamy pumpkin 
sauce, sage, dukkah, parmesan  
$24 (add chicken $6)

CHICKEN PARMIGIANA 

Crispy breaded chicken breast topped with 
Napoli sauce and mozzarella, shoestring or 
steak cut chips, and a fresh salad $28

THE HAYES PLATTER (serves 2-4)  
(GF available made with grilled fish) 

Chicken wings, battered gurnard, mac and 
cheese balls, crispy lemon pepper squid, garlic 
pizza bread, and a ¼ rack of BBQ baby back 
ribs. Served with sauces, pickles, and a fresh 
salad $59

SALADS

PUMPKIN AND COUSCOUS 
(GF Vegan available) 

Roasted pumpkin, Israeli couscous, pickled 
pears, crispy chickpeas, walnut dukkah, maple 
lemon dressing  
$22 (add chicken or bacon $6)

WINTER CAESAR (GF Available) 

Lettuce, roasted brussels sprouts, aged 
parmesan, garlic croutons, crispy prosciutto, 
homemade Caesar dressing  
$22 (add chicken or bacon $6)




