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housemade sourdough isigny sainte bircher muesli organic dutch milk - quinoa 12
mére butter - fords gin marmalade chia seeds - coconut flakes - pecans

rich hippie granola organic dutch milk
yogurt - pomegranate * pineapple - pomelo

o WE ALSO SERVE
bourbon mashbill grits 63 degree DINNER FROM 6PM

egg - chicken scratchings (bacon + 4)

. o MONDAY THROUGH
ci:r:: m?): vfhui:;eud :rse: mm'oongoS;GnI:;or SAT U R DAY
(bacon + 4)

LUNCH 11.30AM TIL 3PM

BREAD LUNCH PLATES

housemade sourdough isigny sainfe a balanced meal + a fresh baked cookie

mére butter - maldon salt .
chermoula chicken greens - moroccan

housemade flatbread black-eyed pea millet “cous cous” - marinated zucchini
preserved lemon hummus
mojo brandt bavette steak salad
quinoa verde * jicama cabbage slaw

house bone broth egg stracciatella

barley - kale (chicken + 4) lentil mushroom scotch egg mixed

greens * preserved lemon hummus - flatbread

three cheese barley risotto pickles

SALADS popcorn salad
kale salad sweet potato * parmesan

spiced pumpkin seeds * bourbon SWE ETS

vinaigrette (chicken +4)

peanut butter chocolate tart

rn salad shallot ri
popcorn salad shallot rings caramel - pretzel crust

wild rice - house vinaigrette

grapefruit campari trifle
pound cake - pistachio - cookie crumble

ALL PRICES +7% GST FOR NATION BUILDING



BREAD

housemade sourdough isigny
sainte mére butter - maldon salt

housemade flatbread black-eyed
pea - preserved lemon hummus

MEAT & FISH

local barramundi romesco

brandt bavette steak roasted
grape salsa

half roast chicken chermoula

pork collar chop bourbon apples

VEGETABLES

kale salad sweet potato
parmesan * spiced pumpkin seeds
bourbon vinaigrette

zucchini farro salad almonds
dates - sesame - sour cream dressing

blistered green beans romesco
grated egg

jicama red cabbage - grapefruit
spiced pumpkin seeds

charred garlic scapes parmesan
lemon zest - fried onion

SNACKS

spiced chickpeas

popcorn seaweed & shiso
gin spice

beef cheek croquettes tarragon
aioli

DINNER PLATES

a balanced meal + a fresh baked cookie

local barramundi blistered green
beans - black garlic potatoes

bourbon glazed pork collar chop
jicama slaw - bourbon mashbill grits

roasted cauliflower steak
saffron yoghurt - moroccan millet
“cous cous” - marinated zucchini

lentil mushroom scotch egg
mixed greens - preserved lemon
hummus - flatbread

FAMILY MEAL

whole roasted chicken with your choice
of any three vegetables or grains & taters

GRAINS & TATERS

bourbon mashbill grits corn - rye
barley - smoked cheddar

quinoa verde spring onion * capsicum
coriander

roasted sweet potatoes honey
ancho * smoked almonds

smashed potatoes black garlic
vinaigrette * garlic chips

SWEETS

peanut butter chocolate tart
caramel * pretzel crust

grapefruit campari trifle
pound cake - pistachio - cookie crumble

apple & pear hand pie plantation
rum - butter pecan ice cream

ALL PRICES +7% GST FOR NATION BUILDING




