Open Spanish Omelette 19.00 (GF,DF, V available)

- Egg omelette completed with Spanish chorizo, authentic caramelized onions, potato hash, roasted capsicum, grated Manchego, feta,
chilli and fresh herbs

Add bread, GF + 2.00

Green bowl 18.00 (GF,DF,V,VE option)

- w hummus, sautéed greens, diced avo, almond dukkah, Italian salsa verde, soﬅ boiled egg
Add GF+2.00, haloumi+5.00
Spicy prawn tacos (2) 19.00 (GF available)

- Spicy south east Asia curry marinate w mango salsa, cabbage slaw, fried shallots, fresh herbs, wedge of lime, toasted ﬂour tortillas
Spicy �ish tacos (2) 18.00 (GF available)

- Spiced grilled Barramundi w cabbage slaw, herbs, lime crema and tomato salsa

Grilled salmon of citrus salad 21.00

- W sautéed greens, hempseed dukkah, zoodles, coriander, golden parmesan nuggets, dehydrated chickpeas & house citrus dressing
Pan grilled barramundi �illet 23.00

- W papaya salad, spiced nuts and seed, garlic lime dressing, sambal, fresh herbs, wedge of lemon
Vietnamese Vermicelli Salad 19.00 (GF,DF,V option)

Vermicelli noodles, fresh salad, pickled carrot and daikon, cucumber, fresh herbs, toasted peanuts, Korean pork bulgogi

Slow roast cauli�lower and chickpea salad 16.00 (GF,DF,V)

- Slow roast herb marinade cauliﬂower served with sweet potato tahini and almond, pepitas dukkah
Add Turmeric chicken +6 Crispy grilled salmon +7

Turmeric spiced chicken & roasted cauli�lower 19.00 (GF, DF option)

- Grilled chicken breast, roasted cauliﬂower w toasted pine nuts, mixed grains, kale pesto, cranberries, crispy chick peas, wakame
tzatziki, & fresh spinach

Gardeners nourish bowl 16.00 (GF, DF, VE)

- W super grains, avocado, cucumber, seasonal greens, Australian hulled hemp seed & house yuzu ponzu dressing
Add Turmeric chicken +6 House cured salmon +6 Grilled salmon +7
California poke bowl 21.00 (GF,DF)

- House made ponzu cured salmon w super grains, heirloom tomatoes, edamame, wakame, cucumber, avocado & poached free egg
Not all changes to the menu can be accommodated, we appreciate your understanding and pa�ently
wait as all menus is cooked from scratch, please advice your waiter of any allergies.
A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS

