ALTRO LUNCH MENU

(\ all da 10.30am - 2.30pm

— brunc m nm
TOAST Wh“i.’re, wholemeal, multigrain, sourdough + choice of conserve (GFO) 5 8
PANCAKES maple syrup, berry compote, icecream 12 15
BLT crispy bacon, lettuce, tomato, aioli, toasted milk bun 5.
AVO SMASH beetroot hummus, maple pecans, toasted sourdough (DF) 16 19

EXTRAS bacon (2) 6 | poached or fried eggs (2) 5 | grilled halloumi é

e

{ IunCh 11.30am - 2.30pm

PIZZETTA confit garlic, mozzarella, herb 13 16

GRAIN SALAD quinoa, nuts, seeds, pomegranate, pumpkin, currants, fetta (GF, VGO) 17 20
EXTRAS grilled halloumi 6 | crumbed chicken 7 | salt & pepper calamari 6

CAPRESE SALAD heirloom tomato, bocconcini, rocket, basil pesto (GF, VGO, GFO) 17 20
EXTRAS grilled halloumi 6 | crumbed chicken 7 | salt & pepper calamari 6

ZUCCHINI, MINT & HALLOUMI FRITTERS tahini aioli, dukkha, relish, garden 18 21
salad (V)

CALAMARI SALAD salt & pepper calamari, asian crunchy noodle salad, REUNNE
coconut, coriander (GFO, DF)

FISH & CHIPS crumbed market fish, chips, garden salad, tartare, lemon NN
GFO available add $2

PARMESAN & HERB CRUMBED CHICKEN chips, garden salad, lemon, aioli N

bu raers + served with chips
san wiches GFO available add $2

TURKISH MELTS

chicken, avocado, cheese 18 2]
ham, pineapple, cheese 18 21
pumpkin, pesto, onion, bocconcini 18 21
PULLED PORK house slaw, american cheese, smokey bbqg, milk bun 22 25
STEAK SANDWICH grilled steak, caramelised onions, lettuce, tomato, 24 27

beetroot, thick cut toast (DF)
EXTRAS bacon (1) 3| egg (1) 3 | cheese 2 | battered onion rings 6

sides
GARDEN SALAD mesculin, tomato, cucumber, onion (GF, DF, VG) _ 6 9
HOT CHIPS herb salt, aioli (GF, VGO) AN
WEDGES sour cream, sweet chili (VGO) 1215

GFO GLUTEN FREE OPTIONAL ~ GF GLUTEN FREE V VEGETARIAN  DFO DAIRY FREE OPTIONAL VG VEGAN VGO VEGAN OPTIONAL

m members nm non members card surcharges apply



