
L U N C H

p l a t e s  
t o  s h a r e

rosemary polenta fries with mushroom ketchup GF/V

forest mushroom flatbread with pear & fig, chili 
jam, and coconut labneh V

ffc “fiddlesticks fried chicken” with nuoc cham 
chay sauce, Japanese mayo, and pickled onion GF/DF

summer fruit bruschetta with artichoke, basil, and 
feta on toasted bread GF*/V

green salad with orange and pickled fennel

t o  f i n i s h
today’s small but perfect sweet treat 

indulge & sip                   $85pp

t o  s t a r t
artisan baked breads with olive oil and herb 
compound butter GF*/DF*

olives, nuts, and popcorn GF/DF/V/N

food to 
share

drinks to 
savour

d r i n k s  
p a c k a g e

Each drink will be served in order, 
over your long lunch.

bolle di melograno 

Da Luca Prosecco, Apple 
& Lemon with a Ginato 

Melograno float

here comes the sun  
Little Biddy Pink gin, 

elderflower, lemon, apple, 
blueberry, cucumber, bitters

sangria blanca 

Made with our in-house 
secret mix

chili mango margarita 

Reposado Tequila, fresh lime 
and mango, chili lime salt 

toblerone 

Frangelico, Kahlua, Crème 
de Cacao

T&C’s apply – please ask staff for further details

gf – gluten free (advise if coeliac)   |   df – dairy free   |   v – vegan   |  n – contains nuts (please advise staff)


