
   Pizza
Garlic Pizza  Confit garlic, fior di latte mozzarella ...........................................................

Margherita  Tomato sugo, fior di latte mozzarella , basil leaf ........................................

Shroom Shroom  Slow braised mushrooms, white Alfredo sauce, fior di latte 
mozzarella fermented chili oil ......................................................................................................

Supreme  Tomato sugo, slow braised mushroom, capsicum, pepperoni, shaved 
leg ham, fior di latte mozzarella, olives .....................................................................................

Pineapple Express  Tomato sugo, shaved leg ham, pinapple, fior di latte 
mozzarella, crispy bacon ...............................................................................................................

Smokey Chicken  Smoked tomato sauce, slow braised chicken, smokey bacon, 
red onion, fior di latte mozzarella, basil ....................................................................................

Porky Pig  Tomato sugo, local pork and fennel sausage, crushed potato, fior di 
latte mozzarella, rocket, parmesan, rosemary oil ...................................................................

Prawn  Tomato sugo, chili lime prawns, chorizo sausage, fior di latte mozzarella, 
chili flakes, rocket ...........................................................................................................................

Pepperoni  Tomato sugo, spicy salami, fior di latte mozzarella .....................................

Fat Duck  Pulled braised duck, bbq plum base, crushed cashews, fiore di latt .........

Lamborghini  Slow cooked Moroccan spiced lamb, baby spinach, roasted 
pumpkin, fior di latte mozzarella , tzatziki .................................................................................

Prosciutto  Tomato sauce, fior di latte mozzarella, rocket, prosciutto and 
parmesan ...........................................................................................................................................

Pecked by a Parrot  Tomato sugo, fior di latte mozzarella, spicy calabrese 
salami, drizzle of hot honey ..........................................................................................................

Additional Toppings

Chilli Flakes 
Anchovies 
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Gluten free available upon request

Takeaway Available

   Cocktails
Salted Caramel Ginspresso  16
Parrot Dry gin, house salted caramel, chocolate, espresso.

Barrel Aged Negroni  18
Aged in French Oak Barrels, our limited edition Negroni 
is packed with flavour with a smooth finish.

Freds Whisky Sour  18
Freds Whisky, agave, lemon.

Frozen Mango Daiquiri  18
White rum with lemon juice, sugar, and mango puree.

Tropical Storm   18
Crafted with FatBoy spiced rum, house-made coconut syrup, 
pineapple juice, and orange juice, topped elegantly with 
ginger beer.

Melon Mirage   18
Ruby Red, watermelon juice, elderflower liqueur,
lime juice,  and sugar syrup for a refreshing concoction.

Mint Berry Burst:   18
Dry Gin, Ruby Red with Chambord, Cointreau, lime juice, sugar 
syrup, house-made coconut syrup, mint leaves, and strawber-
ries for a delightful medley of flavors.

P&T  10
Your choice of Parrot gin and tonic
+$2 for Uncaged



Tasting Experiences

Masters Board
$25

Sample 2 Rums and our
Fred’s Single Malt Whisky

House Tasting Board
$25

Sample 3 of the
Master Distiller’s Gin selections

   Our Collection
Classics
Dry  A modern Australian Dry Gin created to pay homage to the classic .....................

Foragers Blend  An ‘old world’ style traditional gin. Heavier citrus and rosemary 

tones ...................................................................................................................................................

Uncaged  A bold, gallant style premium gin at 54% it’s a strong gin not to be taken 

lightly ..................................................................................................................................................

Oriental  Infused craft gin with lemongrass, complemented by the subtle tingle of 

chilli .....................................................................................................................................................

 
Seasonal
Ruby Red  Infused Dry Gin with hibiscus, strawberry and just a hint of rose hip ......

Triple Juniper  Distilled at a lower temperature extracting all of the flavour from 

the juniper berries ...........................................................................................................................

Bush Botanicals  Created using bush oranges, bush tomatoes, pepper berry 

and finished with a lingering taste of gum leaves and lemon myrtle ................................

Seville  Using hand blended botanicals and the rind of Seville oranges, this gin is 

infused with a little extra zest .......................................................................................................

 
Other Spirits
FatBoy  Aged in French Oak drum barrels using cane molasses with hints of spice, 

vanilla and caramel .........................................................................................................................

Fred’s Whisky  Our limited edition cask whisky. Distilled and matured in wooden 

French Oak port barrels in Tasmania .........................................................................................

Beer On Tap
Great Northern  ........................................................................................................................
Balter ...............................................................................................................................................
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Gins available are dependent on the season.


