
B I N 4 4   S E T   M E N U   2 0 2 0  

 

S N A C K S 

Kumara Crisps with Whipped Feta v gf  

Salmon Rillettes with Grilled Flatbread gfo  

Kransky + Potato Rolls, Crème Fraiche gf  

Herb + Garlic Marinated Olives v gf df  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

 

M A I N S 

Medium Rare Angus Sirloin, Nduja Butter, Potato Mash, Lemon, Watercress gf dfo 

Free Range Chicken Thighs with Pumpkin, Pinenuts, Sage & Spinach Panzanella Salad df 

Lager Battered Fish + Chips served with Lemon, Mushy Peas + Tartare Sauce df                         

Crumbed Cauliflower Schnitzel with Mozzarella, Celeriac + Mustard Remoulade, v gf df  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

 

 

D E S S E R T S   

Birramisu (Beer Tiramisu) Preserved Peach, Charcoal Sorbet, Mango + IPA gel 

Lemon + Almond Vegan Baked Cheesecake, Blueberry Compote, Candied Lemon gf df 

Chocolate Torte with Chocolate Porter Sauce, Strawberries +  Hokey Pokey Gelato 

 

 

 

 

Please let us know your dietary requirements but be aware we cannot guarantee our food is allergen-free 

v = vegetarian    df = dairy free    gf = gluten free    gfo/dfo = gluten/dairy free option available 


