
AFTER 12 MENU 

TASTES  

Jedd’s oysters    $3.5each 

Ham and pineapple skewer   $3   eac h 

Crispy shrimp dumpling, green tea salt $4   eac h 

Glenora radishes, butter, herb salt  $6 

Marinated Mount Zero olives   $6 

Pickled Hiramasa kingfish   $10 

Kromeskies    $8 

Garden vegetables & fromage blanc  in c one $8 

Smoked eel & crème fraiche in cone  $12 

BBQ Sher wagyu steamed bun, hoisin  $10 

 

A  LITT LE  BIT  BIGGER  

Quail Kiev, horseradish spiced coleslaw $18 

Cooked prawns, dill mayo, cos, white bread $18 

Salt cod, poached egg salad   $19 

Fish fingers, curried cauliflower salad, tartare $18 

Broc coli, hazelnut & chilli linguine, pecorino $19 

Circa burger, spec ial fries, ketchup  $16 

Dry-aged steak, onion rings, salad, mustard $24 

 

ON  THE  SIDE  

Iceberg, mint, cucumber, English dressing $9 

Toasted grains, labne, herbs   $10 

Broc colini, caper & raisin   $9 

 

SOMETHING  SWEET  

Strawberries, Di’s rhubarb & vanilla c ream $14 

Warm chocolate tart, orange ice cream $15 

Assortment of macaroons   $12 

 

 

BEER  

Heineken Draught – 255ml   $4.5 

Boag’s Premium Light   $5.5 

Cascade Green    $7.5 

Boag’s Premium Lager   $7.5 

Coopers Pale Ale    $7 

Red Hill Golden Ale    $8.5 

Barons Black Wattle Ale   $8.5 

Trumer Pils    $9 

Peroni Nastro Azzurro   $8.5 

Hoegaarden    $9 

 

COCKTAI LS  

Circa Summer Punch   $16 

Lemon verbena vodka, berry liqueurs, soda              

Ginginger    $16 

Aperol, gin, Massenez ginger, sparkling wine  

Sic ilian Sling    $14 

Gin, Averna, blood orange juice, grenadine              

Raspa     $16 

Vodka, Cointreau, Raspberry, apple juice  

Camparinette    $17 

Gin, Campari, Cinzano Rosso, soda 

Double A Sour    $18 

Boudier Apricot, Amaretto, Cognac , lemon       

Pimms No.1    $12 

Pimms, cucumber, lemonade, dry ginger           


