1898 gan

MINI CRAB CAKE 8.5
chopped asparagus, pea and frisee salad, wasabi herb pesto

CALAMARI AND CHORIZO SAUSAGE “PAELLA” 7.5
pearl cous cous, white wine, red onion, peppers

GOAT CHEESE FLAT BREAD 7.5
roasted sweet tomato, lecks, pine nuts, mushrooms, parmesan

PULLED Duck LEG “SALAD” NAAN FLAT BREAD 7.5
watercress, shaved fennel, pomegranate, champagne vinaigrette

LAMB MEATBALLS &
aromatic spiced, tzatziki zucchini “spaghetti”

CH ICK PEA FRITTERS 6.5
lemon & oregano , chipotle remoulade

MoJUO SPICED POTATO CHIPS 4.5

PASTRAMI TUNA 8.5
artichoke, nicoise olives, manchego cheese, lemon aioli, grilled focaccia

TurRKEY PANINI 1O
sautéed onion, tomato, provolone, pepper cress and chipotle mayonnaise,

garlic parsley fries

1808 BURGER 10
sharp white cheddar, shaved lettuce slaw, tomato, thousand island dressing,

garlic parsley fries

During Happy hour all food items are 50% off



HaprpPy Hour DRINK
$6 WINE

SAUVIGNON BLANC
CHARDONNAY

PINOT NOIR
CABERNET SAUVIGNON

2 FOR | DOMESTIC LIGHT BEER

$6 MoJITO

MANGO
PINEAPPLE
RASPBERRY
CITRUS

LOCAL KEY LIME

$6 WELL DRINKS AND MARTINIS

coming soon 50% off wine Sundays

Happy hour specials served Mon-Sat 4PM-6PM, Sun3PM-8PM
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Seafood
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