
STARTERS

Warm Pide Bread w olive oil & romesco dip - v, df

Marinated Olives w cubed feta, toasted almonds - v, gf

SHARING PLATES

Potato Gnocchi w pumpkin puree, ricotta, walnuts, beurre noisette, parmesan - v 

Baked Eggplant w tofu, gochujang, vegan mayo, nut & seed dukkah - v, gf 

Lemon Pepper Calamari w aioli, lemon, crunchy lettuce - df

Pork Dumpling w ajvar puree, garlic labneh, lemon wedge

Roast Beet Salad w ricotta, pomegranate, candied walnuts, burnt orange dressing

                    - Add smoked duck breast (+12)

PLATTERS

Vintners Platter - calamari, pastrami, salami, pickles, feta, blue cheese, warm olives,

romesco dip, pita crisps & warm Turkish pide 

Cheese Platter - blue cheese, brie, cheddar, fruit paste, relish,

selection of crackers  - v

SIDES 

Fries w aioli 

Croatian Salad w heirloom tomatoes, olives, cubed feta, basil pesto

Cos Lettuce w walnuts, avocado, feta, and walnut dressing

Rosemary Potato Wedges w lemon mayo - v, df, gf
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LARGE PLATES

Market Fish w miso butter sauce, furikake risotto, mussels - gf

Asahi Beer Battered Fish w fries, lemon mayo, greens - df

Eye Fillet w herb butter, black garlic puree, green herbs & potato pave,

burnt carrot, red wine jus - gf

Free Range Chicken Supreme w zucchini ribbons, basil, black olive, vierge

sauce - gf, df

Caesar Salad w cos lettuce, shaved parmesan, bacon, Caesar dressing, croutons,

anchovies, soft poached egg 

                    - Add free-range chicken (+8)

Ćevapčići Sausages w tzatziki, ratatouille puree, smoked potato mash, chorizo oil,

grilled pide

Seared Duck Breast w confit duck leg, croquette, roast garlic and parsnip puree,

pak choi, sour plum gel, jus

Mr & Mrs Lamb Shoulder slow cooked, heirloom tomato, toasted hazelnuts,

marinated olives, rosemary potato wedges, green peas, salsa, toasted sourdough,

Soljans red wine jus (serves two)

DESSERTS

Dark Chocolate Lava Cake w pistachio ice cream and chocolate soil

Cheesecake of the day

Pavlova w mango, berry compote, seasonal fruit, passionfruit parfait

Soljans Selection of Ice Cream & Sorbet - gf

Please inform staff of any allergies
gf - gluten free   df - dairy free   v - vegetarian

One bill per table preferred - credit card & paywave fee of 2% applies


