SNACKS

MARINATED OLIVES, house-made focaccia (DF/V)

OVEN BAKED CHICKEN WINGS, chilli bbg sauce, peanuts, sesame (DF)

BABY sQuID, kimchi aioli, lime

MUSHROOM AND LEEK ARANCINI, aioli (V)

DEEP FRIED GNOCCHI SKEWERS, mixed fungi, garlic butter sauce (V)

SALTBUSH DUKKAH LABNEH DIP, lemon oil, tofu chips (GF/V)

SUMAC BRUSCHETTA, tomato, onion, fresh basil on balsamic sourdough (DF/V)
EDAMAME BEAN, garlic, oyster sauce (DF)

FLAME BREAD, bacon, caramelised onion, sour cream

SMALL PLATES

CHARGRILLED CHICKEN THIGH, organic buckwheat, onion, tomato, mesclun salad, namjim sauce (GF/DF)
BOUILLABAISSE, fresh local seafood, sourdough (DF)

CRISPY PORK BELLY, shaved fennel, apple & broccolini, roasted pumpkin, Bilpin cider gastirque (GF/DF)
BEETROOT CARPACCIO, heirloom tomato, cucumber, goat cheese, mizuna, tarragon vinaigrette (GF/V)

LARGE PLATES

SLOW COOKED CHICKEN BREAST, chilli sauce, quinoa, mushroom broth, mung bean, green beans, baton potato,

garlic chips (DF)

SPAGHETTI NAPOLITANA, chicken flakes, fresh basil, truffle pecorino

SOY MARINATED SALMON, chargrilled asparagus, lemon myrtle cauliflower rice (GF/DF)

ROASTED SALTBUSH LAMB RUMP, broccolini, chargrilled eggplant, layered potato chips, chimichurri (GF/DF)
BRAISED BEEF CHEEK, outback spices, celeriac puree, kale chips, roast baby carrot, red wine jus (GF)
SOUS-VIDE CAULIFLOWER STEAKS, spicy pumpkin, crispy chickpea, quinoa and pomegranate salad, asparagus
spears (GF/DF/Vegan)

AVOCADO PAKORA POKE BOWL, brown rice, baby carrot, turnip cucumber chilli pickle, sauté mushroom with
wasabi soy dressing, nori tempura (GF/DF/Vegan)

SIDES

PARMESAN FRIES, truffle aioli (GF)

GARDEN LEAVES, onion, tomato, vinaigrette (GF/DF/V)
HONEY GLAZED DUTCH CARROT, crushed almond (GF/DF/V)
STEAMED BROCCOLINI, olive oil, black salt (GF/DF/V)

BURGERS

SONG BURGER, grass fed beef, pickles, caramelised onion, cheddar, lettuce, tomato relish, fries
PORK BELLY BURGER, twice cooked pork belly, kimchi kaleslaw, smoked bbq sauce, fries (DF)
MUSHROOM BURGER, portobello mushroom, haloumi, pesto aioli, lettuce, tomato, fries (DF/V)

KIDS two-course with ice cream

BEEF RAGU PAPPARDELLE, parmesan
CHICKEN KARAAGE, chips, salad (DF)
CHEESY PIZzZA SUB, nap sauce, cheese (V)

PLEASE INFORM STAFF OF ANY DIETARY REQUIREMENTS/5% SERVICE CHARGE ON TABLES OF 7 OR MORE
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