THE
N UNGST

F O L

Entrée

Brasserie bread Sourdough, olive oil, balsamic, pepe saya butter 10
Grilled haloumi, watermelon, spiced seeds, basil mint vinaigrette 22
Salt and pepper squid, thai slaw, peanuts, lime 26
Sweet potato skordalia, macadamia dukkah, goats cheese, chilli oil, chargrilled pita 24
Miso scallops, black rice, pickled ginger, wasabi mayo, crisp shallots, betel leaf 27
Flathead tacos, guacamole, green goddess slaw, siracha mayo 12 each

Burrata, jamon, pickled cucumber, tomato kasundi, sourdough 28

Main Course

Pan roasted salmon, asparagus, fennel, orange, feta, almonds, beetroot vinaigrette 40
Tuna poke bowl, yuzu kraut, avocado, mango, cucumber, brown rice, ginger soy sesame 36
Matcha noodles, sweet n sour tiger prawns, snow peas, crisp shallots , toasted coconut 36

Hickory smoked chicken, broccolini, black barley, mango, chimichurri, cashew dukkah 38

Chargrilled sumac lamb fillet, cherry tomatoes, cucumber, pomegranate, goats cheese
turmeric tzatziki, pistichio 40

Teriyaki mushroom bowl, yuzu red kraut, spinach, brown rice, poached egg, sesame 30



SIDES
Seasoned greek fries, feta, sunflower seed tzatziki 13
Fries and Aioli 10
Sweet potato fries, siracha mayo 12
Rocket, apple, celeriac, parmesan, walnut salad, green godess dressing 14



