LUNCH MENU
12:00-15:00

B dairy free

TO SHARE

Y® MARINATED ALTO OLIVES
fennel, chilli, garlic

ROASTED YAMBA PRAWN (3PC)
harissa, chimichurri, focaccia

8 PONZU GLAZED PORK BELLY
togarashi, miso emulsion, bonito
¥ SWEET CORN BECHAMEL CROQUETTE

aioli, parmesan

CHARCUTERIE
salami sopressa fennel veneto, beef bresaola,
mortadella, manchego, house pickles, focaccia

MAINS

POKE
brown rice, edamame, corn, cucumber, carrots,
kimchi, Japanese dressing

ADD YOUR CHOICE OF:
salmon (fresh)
poached free range chicken, silken tofu, avocado

THE CAESAR
baby cos, soft egg, serrano ham, pickled anchovies,
parmesan, sourdough croufons

ADD poached free range egg
ADD seared salmon

SMOKED BEEF BRISKET BURGER

riverina black angus beef brisket, baby cos, tomato,
beetroot, chipotle sauce, liquid cheese, westmont dill
pickles, brioche bun, fries

THE CLUB SANDWICH
rustic grain loaf, poached free range chicken, smoked
bacon, tomato, baby cos, fries

REUBEN SANDWICH
toasted sourdough, beef pastrami, sauerkraut, swiss
cheese, thousand island dressing, fries

LAMB CASARECCE
slow cooked lamb shoulder, tomato sugo, olive,
goats curd, gremolata

¥ TRUFFLE MUSHROOM CASARECCE
parmesan, pangratatto

GRILL

¥ each dish accompanied with house harissa, fennel
radish herb salad, jus

BEEF STRIPLOIN 250G
SALMON FILLET 200G

CHICKEN SUPREME 200G

EXTRAS

¥ SONOMA ROSEMARY OLIVE OIL FOCACCIA
pepe saya cultured butter

¥ TRUFFLE FRIES
white truffle oil, parmesan

¥ BABY GEM SALAD
chilli pangrattato, parmesan, buftfermilk dressing

3 gluten free YV vegan @ vegetarian
Please advise staff of any known food allergy when ordering from the menu
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