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Burgers 
Served with chips

THE FAZ BURGER 22 25 
150g beef patty, cheese, mustard, pickles, 
onion & ketchup

FRIED CHICKEN BURGER 24 26 
Buttermilk fried chicken, cheese, pickles, 
chipotle mayo, iceberg lettuce

THE BIG FAZ 26 28 
2 x 150g beef patties, special sauce, pickles, 
iceberg lettuce, tomato, onion

BISTRO MENU
STARTERS

GARLIC BREAD 8 10 
Add Cheese • $2 
Add Cheese & Chorizo • $4 

CHIPS 8 10 
w/ aioli 

CRISPY FRIED SQUID 16 17 
w/ aioli 

SMOKED PUMPKIN 16 17 
& CORN FRITTER  
w/ mint yoghurt

BRUSCHETTA 16 17 
w/ ricotta & Sweet ‘n’ Sour peppers

THAI STYLE BUFFALO WINGS 17 18 
w/ fresh lime 

FRIED PORK SHORT RIBS 19 21 
w/ stick soy dressing

BUFFALO MOZZARELLA 22.5 24 
w/ green olives, basil & charred bread

The Faz’s Favourites

NACHOS 20 22 
Black beans, pico de gallo, cheese, salsa, 
sour cream, guacamole 

BANGERS N MASH 23 25 
Blake St. Butcher’s pork sausages 
w/ mash, peas & diane sauce 

FISH ‘N’ CHIPS 25 26 
Beer battered silver dory w/ chips, salad, 
tartare & lemon 

RIGATONI 27 29 
Rigatoni pasta with pork sausage, 
chorizo, greens 

EGGPLANT PARMIGIANA 29 31 
Roasted eggplants, tomato napolitana, 
parmesan cream sauce, rocket

PRAWN SAGANAKI 31 33 
Garlic & chilli prawns, white beans, 
fetta served with charred bread

CRISPY SKIN SALMON 33 35 
Kipfler potato, peas, green beans, capers, 
dill & mustard sauce

SLOW COOKED BEEF SHORT RIB 35 37 
Glazed beef short rib w pumpkin & maple puree, 
broccolini, crispy chic peas, salsa verde

Salads

ROMAINE SALAD 21 23 
Romaine lettuce, egg, herb croutons,  
parmesan, crispy chorizo & Caesar dressing

LEBANESE EGGPLANT SALAD 22 24 
w/ hummus, cucumber, mint, radish,  
white beans, dukkha, fried bread, olives 

BEETROOT SALAD 22 24 
Roasted beets, fennel, peas, Gnangara salad  
leaves, smoked persian fetta, lentils & almonds 

Add Chicken • $6 
Add Prawns • $8  

using separate utensils and gloves. Our updated menu reflects changes in food labeling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.
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SAUCES Choose 1 3

DIANE
PEPPER
MUSHROOM
CHIMMI CHURRI
GRAVY

SIDES Choose 2 4

HOUSE SALAD
CHIPS
SEASONAL VEG
MASH

BISTRO MENU
Sides

ICEBERG SALAD 10 11 
w/ cucumber, shallot, feta

MAPLE ROASTED PUMPKIN 11 12 
w/ lemon yoghurt dressing & 
smoked almonds

Desserts

ASSORTED GELATO 8 9 

TIRAMISU 13 14 

w/ mascarpone, chocolate & malt

BANOFFEE PIE 13 14 
Salted caramel, whipped cream, 
banana, milk chocolate

BUTCHERS BLOCK 
Served with your choice of two sides & one sauce 

RUMP STEAK 250G 24 26

CHICKEN BREAST MARINATED 26 28 
IN GARLIC & OREGANO 250G

PORTERHOUSE STEAK 300G 37 39

SCOTCH FILLET 300G 47 49

BLAKE ST BUTCHERY 33 35 
CRUMBED LAMB CUTLETS (2) 
Add Extra Cutlet • $7

PLANT-BASED SCHNITZEL 200G 22 24 

PANKO CRUMBED CHICKEN 23 25 
BREAST 200G 

TOPPERS

CLASSIC PARMI 3 3 
Napoli sauce, ham, cheese 
MEAT SUPREME  6 6 
Ham, chorizo, mozzarella & BBQ sauce 
SURF ‘N’ TURF  10 10 
Prawns in a garlic cream sauce

Kids meals
Complimentary kids drink & ice cream included

GRILLED CHICKEN & CHIPS 12 12

FISH ‘N’ CHIPS 12 12

LIL FAZ DAWG 12 12

CHICKEN NUGGETS ‘N’ CHIPS 12 12

using separate utensils and gloves. Our updated menu reflects changes in food labeling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.
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Available Mon-Fri 

THE FAZ BURGER 15 17 
150g beef patty, cheese, mustard, pickles, 
onion & ketchup

BANGERS ‘N’ MASH 16 18 
Blake St. Butcher’s Pork sausages 
w/ mash, peas & diane sauce

ROMAINE SALAD 15 17 
Romaine lettuce, egg, herb croutons,  
parmesan, crispy chorizo, caesar dressing

PANKO CRUMBED CHICKEN  17 19 
BREAST 200G 
Served w/ chips & salad OR mash & 
seasonal vegatables & gravy

250G CHICKEN BREAST MARINATED 18 20 
IN GARLIC & OREGANO 
Served w/ chips & salad OR mash &  
seasonal vegatables & gravy

LUNCH SPECIALS

using separate utensils and gloves. Our updated menu reflects changes in food labeling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.

 




