
Bites
TOASTED GARLIC & HERB FOCACCIA vg/nf/df/gfo 9

MARINATED OLIVES nf/gfo
Warm Marinated Olives & Sourdough

9

CAULIFLOWER FRITTERS vg/nf/df
Wasabi Pea Tempura, Cress & Tomato Relish

12

PORK BONBONS nf
Five Spiced, Crispy Pork Bonbons with 
Bacon Crumb & Black Garlic Aioli

15

15

17

70

69

17

18

THE GREENS CHEESEBURGER EMPANADAS nf 
Beef Cheeseburger Empanadas with Shredded Lettuce, Sweet & 
Spicy Pickle & Burger Sauce

LAMB KOFTA SKEWERS nf/gf
Lamb Kofta Skewers with Cucumber, Pomegranate, Pickled Onion 
& Tzatziki

Shares
SLOW SMOKED PORK RIBS  nf 
6 Hour Low & Slow BBQ Spiced Pork Ribs with Andouille Sausage, 
House Salad, Garlic Mushrooms, Red Pepper Chimichurri & Chips

THE GREENS GRAZING BOARD
Sliced Salami, Cured Meats, Brie, Marinated Olives, Onion Pickle, 
Grapes, Candied Walnuts, Beetroot Hummus & Grilled Bread

Salads
CHOPPED GREEK SALAD v/gf /nf
Chopped Lettuce, Tomato, Cucumber, Capsicum,  Spanish Onions, 
Fetta, Kalamata Olives, Oregano, Balsamic Dressing

THE GREENS POACHED CHICKEN SALAD gf/df
Poached Chicken Breast, Chopped Lettuce, Celery, Candied 
Walnuts & Tarragon Dressing

BEETROOT & PEAR VEGAN SALAD vg/gf
Rocket, Radicchio, Marinated Beetroot, Pear, Vegan Fetta, Maple 
Pecans & Sherry Vinaigrette

18

Mains
SPAGHETTI ARRABIATA vg/nf/df 
Tomato Passata, Onions, Garlic, Chilli Flakes & Fresh Herbs 
Add Chicken +5 

19

ROASTED EGGPLANT vg/gf/df/nf
Beetroot Hummus, Cucumber Salad, Fried Basil & Pomegranate 
Molasses

24

PAN SEARED CHICKEN BREAST gfo/nf
Buttery Mash, Garlic & Herb Mushrooms, Crispy Onions with 
Peppercorn Sauce

28

GRILLED PORK CUTLET df/gf
Caramalised Apple Puree, Dried Fig & Radicchio Salad with 
Lemon Dressing

32

PAN SEARED SALMON FILLET gf/nf/df
Za’atar Spiced Cauliflower, Beetroot Hummus & Saffron Rouille

33

250GM GRILLED SCOTCH FILLET gf/nf
250gm Scotch Fillet with Buttery Mash, Asparagus & Shiraz Jus 

32

300GM GRILLED STRIPLOIN nf 
300gm Striploin with Chips, House Salad & Peppercorn Sauce

34

Burgers & 
Sandwiches
THE GREENS CHEESEBURGER nf
Wagyu Beef Patty, Lettuce, Tomato, Spanish Onion, Cheese, 
House Made Pickles, Burger Sauce & Chips

24

CRISPY CHILLI CHICKEN SANDWICH  
Buttermilk Marinated Fried Chilli Chicken, Lettuce, Tomato, 
Spanish Onion with Mixed Leaf Salad, Chips & Thai Chilli Sauce 

26

VEGGIE BURGER v/nf/df
Vegan Beetroot Falafel Patty, Lettuce, Tomato, Spanish Onion, 
Chipotle Vegan Aioli & Chips

23

ADD 
Gluten Free Bun vg 
Chicken, Bacon, Fried Egg

2
5

df  Dairy Free / gf  Gluten Free / v  Vegetarian / vg  Vegan / nf  Nut Free 
/ nfo  Nut Free Option / gfo  Gluten Free Option

CHEESEBURGER nf/gfo 
Wagyu Beef Patty, Lettuce, Tomato, Cheese, Ketchup & Chips 

12

SPAGHETTI v/nf
Tomato Napoli Sauce & Parmesan Cheese 

12

FISH & CHIPS nf
Crumbed Fish, Chips & Ketchup

12

CHICKEN SAUSAGES df/nf/gf
Chicken Chipolata Sausages, Chips & Ketchup

12

KIDS SUNDAE v/nf 
Vanilla Ice Cream, Mini Marshmallows, 
Wafer, Sprinkles & Raspberry Sauce

5

Kids

Food Menu
WEEKDAYS: 
11:30AM - 3:30PM & 5:30PM - 9:00PM 
WEEKENDS: 
11:30AM - 9:00PM

9

9

9

CHIPS v/df/nf/vgo
BBQ Salt and Aioli

HOUSE SALAD  nf/df/vg/nf 
Mixed Leaf Salad, Cherry Tomato, Spanish Onion, 
Cucumber Ribbon & Lemon Dressing 

GRILLED ASPARAGUS v/gf/vgo
Parmesan, Pine Nuts and Lemon Oil

GARLIC & HERB ROASTED MUSHROOMS v/gf 
Chopped Field Mushroom Roasted with Garlic & Herbs

9

Sides

Whilst all care is taken, 
due to the potential of 

trace allergens in supplied 
ingredients as well as 

The Greens North Sydney 
working environment, 
we cannot guarantee a 
completely allergy free 
experience. Please be 
advised that in order 
to utilise the freshest 

products, we may need 
to make substitutions in 

some items to accomodate 
seasonal supplies.
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DesserDessert t
AVAILABLE 11:30AM-9:00PM
BAKED PECAN PIE v 
Served Warm with Cinnamon Gelato, Maple Pecans & 
Butterscotch Sauce 

BANOFFEE CUP v
Layered Caramel, Banana & Biscuit Crumb with Vanilla Cream & 
Chocolate Shards

ADULTS ONLY SUNDAE v 
Contains Alcohol
Vanilla Gelato, Chocolate & Hazelnut Ganache, Baileys 
Chocolate Mousse & Coffee Jelly

PINEAPPLE FRITTER vg/nf
Tempura Pineapple dusted in Cinnamon Sugar 
with Lemon Sorbet, Caramel Sauce & Dried Raspberry  

AFFOGATO v/nf
Shot of Espresso & Vanilla Ice Cream
ADD YOUR FAVOURITE LIQUEUR +9

Afternoon Snacks
WEEKDAYS: 3:30PM-5:30PM

TOASTED GARLIC & HERB FOCACCIA vg/nf/df/gfo  

MARINATED OLIVES nf/gfo
Warm Marinated Olives & Sourdough

CHIPS v/df/nf
BBQ Salt and Aioli

LAMB KOFTA SKEWERS nf/gf
Lamb Kofta Skewers with Cucumber, Pomegranate, Pickled 
Onion & Tzatziki

CHOPPED GREEK SALAD v/gf/nf
Chopped Lettuce, Tomato, Cucumber, Capsicum,  Spanish 
Onions, Fetta, Kalamata Olives, Oregano, Balsamic Dressing

THE GREENS CHEESEBURGER nf
Wagyu Beef Patty, Lettuce, Tomato, Spanish Onion, Cheese, 
House Made Pickles, Burger Sauce & Chips

KIDS CHEESEBURGER nf/gfo 
Wagyu Beef Patty, Lettuce, Tomato, Cheese, Ketchup & Chips 

KIDS FISH & CHIPS nf
Crumbed Fish, Chips & Ketchup

KIDS CHICKEN SAUSAGES df/nf/gf
Chicken Chipolata Sausages, Chips & Ketchup

KIDS SUNDAE v/nf 
Vanilla Ice Cream, Mini Marshmallows, 
Wafer, Sprinkles & Raspberry Sauce

APEROL SPRITZ 
Aperol, Prosecco, Soda

MIRAVAL SPRITZ
Miraval “Studio” Rosé, Finders Red Lime Gin

LITTLE PIGGY SPRITZ
Squealing Pig Prosecco, Squealing Pig Rosé Gin

YUZU GIN & LIMONCELLO
Four Pillars Yuzu Gin, Limoncello, Prosecco & Soda

SICILIAN GIN SPRITZ 
Prosecco, Finders Barrel Aged Gin, Sugar Syrup, Vanilla, Bottle of Blood 
Orange Fever Tree, Blood Orange Wheel

WILD RASPBERRY SPRITZ
Prosecco, Strawberry and Lemongrass Grey Goose, Wild Raspberry Fever 
Tree, Fresh Raspberries

MANGO SPRITZ
Don Julio Reposado Tequila, Prosecco, Mango & Strangle Love Yuzu SoCal, 
Sprinkle of Tajin

SALTY G
Finders Barrel Aged Gin, Strange Love Salted Grapefruit, Prosecco, splash of 
OJ

BITTER BABY
Finders Vodka, Strange Love Bitter Lemon, Bitters, Prosecco

ELDERFLOWER & VODKA SPRITZ
Ketel One Vodka, St Germain Elderflower Liqueur, 
Fever Tree Elderflower Tonic, Prosecco, Burnt Lime

INDIAN SUMMER SPRITZ
Grey Goose Watermelon & Basil Vodka, Vermouth Bianco, Prosecco, 
Fever Tree Indian Tonic, Lime, Lemon

LOUISIANNA SPICED ORANGE SPRITZ
Aperol, Southern Comfort, Prosecco, Fever Tree Spiced Orange Ginger Ale, 
Cranberry Juice, Lime, Blood Orange

Spritz Cocktails

AMALFI ITALIAN SPRITZ

ROSEMARY GIMLET

PALOMA SUNSET

STRAWBERRY SMASH FIZZ

MARY MARGARITA

Mocktails




