vegetarian

bruschetta - sauteed mushrooms, chives, parsley, sherry vinegar gfo 9.00
- vine ripened tomato, garlic, basil, spanish onion gfo 9.00
honey roasted pumekin salad with rocket and soft goats cheese dressing gf 15.50
satay salad, baby spinach, cucumber, cherry tomatoes, satay vineagrette gf 15.00
kipfler potato salad with artichoke, green beans, dill and lemon mayonnaise gf 14.00
mains
crisp garlic and chilli tofu, with asian style salad and chilli lime dressing gfo 17.00
roasted red pepper, fetta and shallot wrap with rocket and lemon garlic sauce 15.00
zucchini, taleggio cheese and truffle oil frittata with rocket gf 14.90
malaysian vegetable curry with bean shoots, ginger and jasmin rice (mild) gf 21.00
pasta
fettucini with mixed mushrooms in a garlic cream sauce 17.50 / 21.00
rigatoni with olives, garlic and chilli in a tomato sugo with parmesan 18.00
fresh pappadelle with tomato, garlic, parsley and persian fetta 18.00 / 22.00
mixed mushroom risotto, truffle oil, grana padana parmesan and shallots gf 18.00 / 23.00
sides
rocket and parmesan salad with extra virgin olive oil and balsamic gf 6.90
fries with sea salt and aioli or chilliand parmesan gf 7.00 / 8.00
greek salad - tomatoes, kalamata olives, fetta, spanish onion and fresh oregano of 8.90
green beans with sherry vinegar, olive oil, crisp prosciutto gf 8.50

gf - glutenfree / gfo - gluten free option

**we are happy to cater for any dietary requirements please ask our staff for assistance**

if you have any allergies, please advise our staff



