4

45 LUNCH SPECIAL

MONDAY - FRIDAY
12PM - 3PM

Jo Staid

your choice of one

HOUSE-MADE SOURDOUGH FOCACCIA (vg, gfo, n)
roast butternut pumpkin tahini, macadamia dukkah,

espelette

KUTJERA TOMATO ARANCINI 3pcs (v)
taleggio, saltbush

SALMON TARTARE (gf) (A)

horseradish cream, zucchini carpaccio, sesame rice
cracker

CHARGRILLED PORK NECK SKEWERS 2pcs (gf)
onion ash yoghurt, sun dried tomato relish

Mt

your choice of one

WILD MUSHROOM RISOTTO (v, gf)
black garlic, taleggio fondue, rosemary

GNOCCHI SORRENTINA (v)
salsa rossa, stracciatella

FISH & CHIPS (1)
beer battered hake, chips, lemon, tartare

Fish can be grilled instead of battered at request

PORTERHOUSE ‘AU POIVRE' (250G) (gf)
peppercorn sauce, confit steak fries, watercress

*Available for groups of 1-14 guests. All guests must
participate. Menu items subject to change due to
seasonal produce
SEAFOOD ORIGIN

(A) Australian (1) Imported (M) Mixed
Please note: 15% public holiday surcharges apply



