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Thinly sliced raw beef served with rocket, shaved Parmesan,
capers & a light lemon and olive oil dressing.
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Fresh parsley, tomato, bulgur & onion 
Tossed with lemon juice and olive oil for a 
bright, zesty finish.

Crisp cucumber, tomato, red onion &
olives tossed with feta, herbs & a light 
lemon–olive oil dressing.

Peppery rocket leaves tossed with shaved 
Parmesan, cherry tomatoes  & a light 
balsamic dressing.
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Wagyu beef patty grilled over charcoal, topped with 
melted cheddar, lettuce, tomato, caramelised onion, pickles &
our signature burger sauce on a toasted milk bun.
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Marinated chicken on milk bun withHaus sauce, cheese, 
lettuce & dill pickles.
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Succulent lamb cutlets marinated in garlic, rosemary, thyme 
and olive oil, chargrilled to perfection and served with minted 
yoghurt & lemon.
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HOMEMADE SAUCES
Garlic Aioli ��

Creamy Tzatziki��

Creamy Mushroom Sauce
Peri Peri Sauce ��

Honey Mustard��
��

Toum
Haus chilli sauce
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Juicy beef marinated with garlic, fresh herbs  
& lemon, then grilled over flame for bold 
smoky flavour.
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Flavourful pork marinated in a sticky soy
glaze & grilled to perfection.
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Succulent chicken thigh marinated in
paprika blend & grilled until smoky & tender.
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Crispy Southern-style grilled wings served 
with signature HAUS 356 chilli sauce.
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Prawn skewers brushed with garlic herb
butter & chargrilled for a fresh, buttery taste.
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Tender octopus skewers dressed with citrus,
garlic, parsley & extra virgin olive oil.
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Tender lamb infused with cumin, garlic 
& red wine vinegar for a rich, aromatic finish.
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Vibrant mix of seasonal vegetables flame 
grilled & finished with balsamic glaze.
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Layers of tender roasted eggplant, rich tomato sauce, creamy 
béchamel, & melted cheese, baked until golden & bubbling
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with butterscotch & vanilla bean gelato 
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Almond milk chocolate brownies, mixed 
berry compote & Chantilly cream

���������� �� � �������������
Vanilla bean gelato with espresso shot
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Layers of espresso-soaked sponge, 
creamy mascarpone & cocoa, finished 
with a dusting of chocolate.
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Wagyu steak, bacon & mince coated
in a Cowboy butter rub & grilled to perfection
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Double wagyu patties, American cheddar, maple bacon, 
caramelised onion, dill pickles, lettuce & Haus 356 sauce
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wagyu beef, thinly sliced & cooked with capsicum, onion & 
provolone cheese & Haus 356 sauce
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Served with french fries & aioli sauce

Chimichurri
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BACON, 2 EGGS, HASH BROWN, SPINACH, TOMATO
CHORIZO & MUSHROOM ON SOURDOUGH
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SOURDOUGH TOAST TOPPED WITH SMASHED 
AVOCADO AND TWO POACHED EGGS
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SERVED WITH MIXED BERRIES, ICE CREAM & CREAM.
A PERFECT FINISHING TOUCH FOR A SWEET TREAT.
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2 POACHED EGGS,  DOUBLE SMOKED HAM 
WITH HOLLANDAISE SAUCE ON SOURDOUGH
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2  EGGS COOKED YOUR WAY SERVED ON 
SOURDOUGH
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FRIED EGG WITH CRISPY BACON ON MILK BUN 
WITH HAUS 356 SPECIAL SAUCE
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DOUBLE SMOKED HAM, MELTED CHEESE
ON SOURDOUGH SLICES


���������������������
GREEK YOGHURT WITH TOASTED GRANOLA, FRESH
BERRIES, BANANA, CHIA SEEDS & HONEY.

�������������
MARINATED BEEF STRIPS, MARINATED
ONION, TOMATO, PICKLES & TARATOR SAUCE

��������������
GRILLED KAFTA SERVED IN A TORTILLA 
WITH AIOLI SAUCE, TOMATO & PICKLES
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MARINATED CHICKEN  GRILLED TO PERFECTION
SERVED IN A TORTILLA WITH TOUM & PICKLES
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HOUSE-MADE DOUGH, DRIZZLED WITH ZAATAR, 
MELTED CHEESE, OLIVES & TOMATO
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OAT, ALMOND, SOY, LACTOSE-FREE MILK, EXTRA SHOT
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SPEAK TO US 1300 911 912

haus_356

@haus.356

haus 356


