
L U N C H

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

spiced pumpkin hummus pesto, seed cracker  gf/v 

duck liver parfait toast, seasonal pickles  gf*/df*

salmon ceviche gin & blood orange, shaved fennel, 
radish, caper crème, dill oil  gf/df* 

f.f.c “fiddlesticks fried chicken” ranch dressing, 
pickles  gf/df*  

brussels  sprouts salad apple, walnut, maple 
vinaigrette  gf/df/vg/v 

indulge & sip $85pp
 

food only  $40pp

t o  s t a r t
artisan breads honey whipped chèvre, fig  gf/df* 

rosemary olives prosciutto, pita  df  

CHEFS’  FAVOURITE

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.

fiddlesticks royale 

Crème de Cassis, lemon,  

Da Luca prosecco

schnapp out of it 

Peach schnapps, vodka, 

strawberry, passionfruit, 

orange, Aquafaba,  

prosecco

wine not? 

Merlot, brandy, orange, 

elderflower, lemon

gossip juice  

Cazabel coconut tequila, 

pineapple, Cointreau,  

lime juice, agave

toblerone 

Frangelico, Baileys,  

Crème De Cacao, Kahlua, 

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

gf – gluten free (advise if coeliac)  /  df – dairy free  /  n – contains nuts 

vg – vegetarian  /  v – vegan  /  * dietary option available


