TERRACE FOOD MENU

TAPAS

MIXED OLIVES (VEGAN. DF. GF)
Chilli & thyme

CALAMARI (GF. PR)
Salt & pepper baby squid rings & asparagus, lemon, spicy aioli

PORK SLIDER (1 PCS) (6FO)

Pulled pork, pickled onion, apple slaw, pommery mustard, BBO sauce

FRIED CHICKEN

Buttermilk fried chicken, kimchi mayo

CAULIFLOWER

Semolina crusted cauliflower, parmesan, hazelnuts, romesco

HALOUM]I (V- &R

Fried Cypriot haloumi, pomegranate, lime zest, rocket, walnuts

FISH FINGERS (R

Flathead coated in potato crisps, malt vinegar, tartar sauce

TATER TOTS DELUXE (VO. bFO. GF)

Truffled sour cream, green sriracha, furikake

TUNA TARTARE CRIPS ©®f)

Ponzu cured ruby tuna, pickled cucumber, tapioca cracker, salmon roe,

coriander

POTATO SKINS (3) (VO

Horseradish cream, bacon, caviar, dill
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SIDES

SHOESTRING FRIES (PFO) 12

Grated parmesan, truffle oil, hot chili sauce

SWEET POTATO FRIES (VEGAN. GF. DF) 12
Chimmi churri, dukkah & Murray River pink salt (contains nuts)

GRILLED BROCCOLINI (PFO) 1

Cherry tomato confit, feta, lemon zest

MIXED LEAF SALAD (¢ 9

Citrus dressing

BOWLS & SALAD

TUNA POKE BOWL (GF. PF) 26
Lime cured raw tuna, black rice, avocado, edamame,

pickled kohlrabi & carrot, seaweed, citrus soy dressing & wasabi salt

BURRITO BOWL (GFo. Vo) 24
Chipotle chicken, spiced brown rice & black beans, lettuce, roasted peppers,

charred corn, guacamole, parmesan cheese, sour cream, coriander & Pico De Gallo

KOREAN BIBIMBAP BOWL (V. VEO. GF. DF] 22

Kimchi, pickled carrot, braised spinach, cucumber, red cabbage,

enoki mushrooms, red rice, fried egg, sesame seeds & Gochugang sauce

CAESAR BOWL  [Vo. GFO) 24
63 degrees sous vide egg, anchovies, brioche croutons, parmesan crisp, shaved

parmesan, pancetta, romaine lettuce, Caesar dressing & grilled jerk chicken breast

VEGAN BOWL  (VEGAN, GF, DF) 22
Pine nuts, shaved radishes, pickled carrot, avocado, charred broccolini,

ginger & tahini dressing, toasted sesame & braised mixed quinoa






