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                           Cabaret Menu  

 

House made dukkah | House made focaccia | Local marinated olives|                  20      

Balsamic fig syrup 

Tomato, fetta, basil bruschettas with a drizzle of balsamic glaze                              15 

                                                                    

Prawn curry |Green chilli | Ginger | Tumeric | Coconut milk | Lime | Rice            25                                                    
                   
                                              
Thai chicken satays | Asian salad                                                                                     16  
                                      
Vietnamese pork salad | Vermicelli noodles | Carrot | Mint | Coriander |            25 
Light soy chilli lime dressing                                   
 
 
House made ricotta gnocchi Melanzane | Eggplant | Tomato | Basil |                   25 
Roasted capsicum                                              
 
  
Arancini | Rocket | Micro herbs | Romesco sauce                                                       18  
  
 
Sweet potato, zucchini, carrot rosti | Relish                                                                  18                                             

                                            
     
 
                                                             
Eton Mess | Lightly crushed meringue | Mixed berries | Whipped cream              15 
          
Loaded cookies ( Your choice of Ferrero Rocher, Caramello Koala or                       15 
White Chocolate Biscoff) | Vanilla ice cream                                                                                                               
 
Duo of seasonal sorbet | Berry compote | Toasted coconut (Vegan)                       15 
 
Affogato | Vanilla ice cream | Almond praline | Espresso |                                       18 
Your choice of liqueur                        

 
 
 
 
 
Chef’s cheese plate | Your choice of one cheese (soft, blue or vintage)                      15  
| House made accompaniments    Each additional cheese is $10 

  

  


