
EVENING SIPS

Flamingo Rum Punch - Aged rum with orange,  

pineapple, lime and strawberry 11

Picanté – Tequila, agave, coriander, lime and chilli 12

Negroni Citron – Gin, campari, bitter orange, sweet  

red vermouth 12

START OR SHARE

Mixed Olives - Sunblushed tomato, garlic 4.5 VE GF

Zucchini Fritti - Garlic aioli dip 6 VE 

Crushed Butter Bean Hummus - Harissa oil, toasted  

almonds, flatbread 6.5 VE

House Tzatziki - Greek yoghurt, cucumber, garlic, flatbread 6.5 V

Padron Peppers - Sea salt 6.5 VE GF

Burrata - Pesto, slow roast tomatoes, basil, cracked black  

pepper, olive oil 8 GF 

+ ciabatta 2.5

Tempura Prawns - Sweet chilli dip 9

Halloumi Fries - Sweet chilli dip 8.5 V GF

Chipotle Chicken Fried Tenders - Spicy chipotle BBQ and honey glaze 9

Loaded Tater Tots - Spicy BBQ brisket, feta, jalapeños 10.5

Nachos - Corn tortilla chips, cheddar cheese sauce, smashed avocado, 

sour cream, jalapeños, pico de gallo 13.5 V GF 

+ spicy BBQ brisket 5

TACOS served as a pair

Baja Fish - Beer battered white fish, pineapple salsa, chipotle mayo, 

shredded lettuce, coriander 12.5

Loco Chicken - Buttermilk fried chicken, pico de gallo, pink pickled 

onion, shredded lettuce, chipotle mayo, coriander 12.5 GFO VGO

Brisket Tinga - Spicy BBQ beef brisket, crispy onions, feta, pink pickled 

onion, lettuce, sriracha, coriander 12.5

BUR GER S

Signature - 6oz wagyu beef patty, lettuce, emmental, caramelised  

onions, burger sauce, seeded brioche bun, skinny fries 19.5  GFO 

+ bacon 2.5

Chicken - Buttermilk fried chicken, American cheese, lettuce,  

lemon and herb mayo, tomato, seeded brioche bun, skinny fries 17.5 GFO 

+ bacon 2.5

Plant-based - Moving Mountains patty, lettuce, pickles, smoked  

applewood cheese, chipotle sauce, GF bun, skinny fries 16.5 VE 

FLAMINGO CLASSICS

Flamingo Shish – Served on a toasted flatbread with a tomato,  

red onion, cucumber, pomegranate, feta and mint salad 17

Choice of skewer: 

Honey & Oregano Chicken  
Lamb Kofta 
Halloumi & Mediterranean Veg V 

+ extra skewer 7    + skinny fries 5    + extra dip 1.5

7oz Picanha Rump Steak - Cooked medium, served with rocket and  

parmesan salad, balsamic dressing, skinny fries and choice of chimichurri or  

peppercorn sauce  21 GF

8oz Ribeye Steak - Cooked medium, served with rocket and parmesan salad, 

balsamic dressing, skinny fries and choice of chimichurri or peppercorn  

sauce 28.5 GF

Chicken Schnitzel - Skinny fries, harissa aioli dip, rocket and parmesan  

salad, balsamic dressing 18

Harissa Spiced Roast Cauliflower - Coconut yoghurt, mint and pomegranate 

salsa, crushed butterbeans 16 VE GF

Nduja Fishcake – Tenderstem broccoli, skinny fries, lemon  

and herb mayo 17.5

Blackened Salmon - Cajun rub, pineapple salsa, smashed avocado,  

sour cream 16.5 GF

Mushroom Rigatoni - Chestnut mushrooms, creamy black pepper sauce,  
onions, parmesan 16 

+ grilled chicken or tofu 4  

SALADS

Caesar - Grilled chicken, crispy bacon, cos lettuce, parmesan,  

ciabatta croutons 16.5 GFO

Greek - Cucumber, red onion, tomato, olives, feta cheese 14  V GF

SIDES

Skinny Fries - Sea salt 5 VE GF

Truffle & Parmesan Fries 7 GF

Tater Tots 5 VE GF

Garlic Parmesan Ciabatta 6.5 

Charred Tenderstem - Toasted almond, garlic oil, lemon 6 VE GF

Rocket and Parmesan Salad - Balsamic dressing 5 GF

TO FINISH

Tiramisu - Coffee-soaked lady fingers, whipped mascarpone, cocoa 8.5 V 

+ Mini Espresso Martini 5  

Flamingo’s Famous Homemade Brownie - Biscoff ice cream, biscoff sauce,  

biscoff crumb 10 V GFO

Pineapple Tarte Tatin - Rum caramel, vanilla ice cream 8.5 VE

Pistachio Semifreddo - Meringue crumb, strawberries 8.5

Ice Creams - Your choice of two scoops: strawberry, chocolate,  

vanilla, biscoff, vegan salted caramel or vegan vanilla 6 V

DINNER FROM 4PM
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V Vegetarian   VE Vegan   VGO Vegan Option   GF Gluten Free   GFO Gluten Free Option

Stylish, one-of-a-kind neighbourhood café bars designed for every occasion. From breakfast to  
dinner, morning coffees to evening cocktails, we’re open from 9am until late, 7 days a week.

Please inform your server of any allergies or intolerances before ordering. Dishes may be prepared in areas where allergenic ingredients are present.

Choice of two dips:  

Tzatziki 
Harissa Aioli 
Butter Bean Hummus



DINNER FROM 4PM


