(VG) Vegan (V) Vegetarian (GF) Gluten-Free

BRUNCH

Each attendee should choose either TWO small plates or ONE main dish.

Two small plates are served with house fries.

Pretzel Bites & Maple Mustard Dip
Mini pretzels oven baked and served warm,
accompanied with luxurious dip for dunking.

Halloumi Bites
Herby panko fried halloumi served with an
arrabbiata sauce and basil.

Sticky Soy Chicken Skewers
Succulent chicken thigh skewers served on a bed of
red cabbage slaw with a soy sriracha dipping sauce.

6°Z Sirloin Steak +5.00
Marinated sirloin steak served with chive fries
and peppercorn sauce.

Nyla’s BBQ Chicken Burger

Cajun buttermilk chicken thigh, glazed with a sweet
and spicy BBQ sauce. Served in a toasted sesame
brioche bun with aioli, citrus slaw, skin-on fries and
rocket salad.

Signature Smash Burger

Double beef patty, caramelised smoked cheddar
cheese, homemade mac sauce, baby gem lettuce,
gherkin, skin-on fries and rocket salad.

Truffled Popcorn Cauliflower
Bitesized pieces of fried cauliflower coated in a
truffle-infused batter, served with chive mayo.

Salt & Pepper Squid +3.50
Fried calamari pieces served with charred lemon
and aioli.

Sriracha Shrimp Brioche Roll

Warm brioche roll filled with Atlantic prawns,
baby gem lettuce, sriracha mayo and finished
with toasted sesame, chive.

Baked Beef Lasagne
Showered with Reggianno parmesan and topped
with rocket.

Chicken Caesar Salad
Chicken, Romaine Lettuce, croutons, Caesar
dressing.

Smoked Tofu Burger
Grilled smoked tofu patty, red cabbage slaw, vegan
burger sauce.

Nyla’s Parmo

Homemade marinara sauce, cheddar and
mozzarella, served with skin-on fries and
rocket salad.

Chicken or Aubergine

(VEO) Vegan Option Available (GFO) Gluten-Free Option Available (DF) Dairy-Free Option Available

Due to the size of our kitchen, we cannot guarantee that our food will be allergen free. Please ask your server for more information about our ingredients.



