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BOTTOMLESS
BRUNCH MENU

SHARING STARTERS -..__ s

Marinated olives, Feta, roasted bell pepper ,onions, Romesco
dips, Pita bread (V, VGO, LGO) b

Chips with parmesan cheese on top (V, VGO, LGO)

Rocket salad with house sherry vinegar dressing
rocket, cherry tomato, cucumber, pickle onions
(V, LG, LD)
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B K \“ N Mushroom Pesto Gnocchi (V)
AN Ty Spicy Vodka Pasta (V)
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LGO - Low Gluten

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan |
Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option
A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood Origin



DRINKS

LIMONCELLO SPRITZ
Limoncello, Sparkling, Soda, Lemon
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HIBISCUS SPRITZ
Hibiscus, Wild Berries, Sparkling, Soda

WATERMELON MARG
El Jimador Tequila, Triple Sec, Lime, Watermelon, Agave

(Mocktail option available)

BERRY MOJITO
Bacardi, Lime, Sugar, Raspberry, Mint, Soda

(Mocktail option available)

CARLTON DRAUGHT
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IRAGEEENE HOUSE WINES
B :%: = by the glass or bottle
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4 ' “n Dottie Lane Sauvignon Blanc
\ Henry & Hunter Shiraz Carbernet
i Hearts Will Play Rosé \e
Mr Mason’s Sparkling Cuveé Brut 5 “&\\\}‘

- Vegan | LGO - Low Gluten
VGO - Vegan Option

- Vegetarian | VG
Vegetarian Option |
- Mixed Seafood Origin

LG - Low Gluten | LD - Low Dairy | V
LDO - Low Dairy Option | VO
- Imported Seafood | M

Option |
A - Australian Seafood | I



