SOMETHING TO SHARE

Australian olives, lemon myrtle gfvgn 12
Confit garlic sourdough bread, thyme, sage v 12
Taramasalata, salt and vinegar crisps drfgfi 18
Crispy fried eggplant, lao gan ma chilli caramel, chives gfvgn 26
QLD prawn roll, Korean cocktail sauce, iceberg a ea2l
Jamdn and Manchego croquettes (4) 22
LP cured meat plate with our pickles drgr 32
Buttermilk fried chicken, tomato, harissa jam 25
Fries, rosemary, smoked chicken salt gfvgn 13
Cos lettuce, Caesar dressing gf 15

SOMETHING SUBSTANTIAL
David Blackmore wagyu lasagna, truffled Manchego 27

Spiced chicken breast, grilled salad heart, créme fraiche, salsaverdegr 35

Folio burger, Pino’s smoked bacon, cheese, fried pickle 28
Steamed market fish, sautéed greens, XO butter gfa 38
Verdura bowl: roast pumpkin, quinoa, zucchini, salsa rossa gfvgn 24
Add seared salmon fillet dfgfa +14

SOMETHING TO FINISH
Chocolate mousse, whiskey miso caramel “from the big bow!” 17

Binnorie brie, selection of crackers, quince paste, dried fig 21
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