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WINTER VEGETARIAN MENU

ENTREE

Crumbed Queen + wild Australian olives w/warm ciabatta, aioli 12
House baked brioche, quince balsamic, JAM spice textures 11

Ox Heart tomato, basil oil, roasted feta, shallot,
crumbed polenta, sea parsley 18

Zucchini flower, walnut + feta croquette, pear, local honey + orange dressing 19

MAIN

Winter mushroom, feta, caramelized onion tartlet with seasonal salad 20
Gnocchi, black shallot butter, roast pumpkin, roasted feta, pecorino E19 / M30
Vegetable laksa, steamed pumpkin, stir fried rice 27

Spaghetti with pesto, rocket, bbq eggplant, mushrooms, parmesan 25

SIDES 8
Chips, Murray River salt flakes, aioli
Broccolini + Asian greens, crispy lotus root, street chilli sauce
Salad of cos, roast pumpkin, spelt, black barley, sour cherry labneh

Creamy whipped potato mash

*Vegan options can be catered for on request, please let us know some things you enjoy



