e
THE TAPP

BEER - WINE - EATS

JALAPENO POPPERS 18 | 20
M NM filled with cheddar & risotto Milanese aioli

BUFFALO CHICKEN DRUMMIES 18 | 20
with buffalo hot sauce & ranch dipping sauce
CLASSIC GARLIC BREAD (v) 8.5]10.5 (GF)

ADD Cheese $2

....................................... TASTING PLATTER 18 | 20
CHEESY GARLIC BREAD (V) 10.5 [ 12.5 samosa, pakoras, aloo tikki, raita & mango

’ : chutney (v)
SEASONED SWEET POTATO 10 |12 SALT AND PEPPER PORK 18| 20
WEDGES with green papaya salad, nan jim dressing,
with sour cream & sweet chilli (v) (VEO) sesame & special sauce
DUCK SPRING ROLLS 16 | 18 CRISP FRIED CALAMARI 18 | 20

with rocket, aioli & lemon (GF, 1)

PIZZAS

Napolitana sauce, pepperoni, red onion, Napolitana sauce, smoked ham
1 1

black olives, mozzarella charred pineapple salsa, mozzarella
M 24 | NM 26 M 26 | NM 28

hicken r n, fela
Mersccan BBQ C RMMZW,"?

caramelised red onion, roast capsicum,
baba ghanoush, mozzarella,
morrocan bbg sauce
M 26 | NM 28

with plum dipping sauce

Napolitana sauce, red onion, baby spinach,
mozzarella, balsamic glaze
M 26 | NM 28

Prawn, Pesto & Proscuille

GF PIZZA OPTIONS AVAILABLE

tiger prawns, mozzarella, tomato sugo, M =MEMBERS | NM = NON-MEMBERS
rocket, pesto dressing (m) SEAFOOD ORIGIN LABELLING
M 28 | NM 30 AUSTRALIAN (A), IMPORTED (1), MIXED (M)

(V) VEGETARIAN (VE) VEGAN (VEO) VEGAN OPTION (GF) GLUTEN-FREE (GFO) GLUTEN-FREE OPTION

*We are unable to guarantee that any menu item can be completely free of allergens. Some menu items may contain dairy, nuts,
tree nuts, sulphites & eggs. Please speak with our team directly if you have any questions about allergies or dietary requirements.
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