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LUNCH MENU - 517.00
From 11.30AM to 3PM

Lunch
Buffalo mozzarella, puffed rice, witlof, Basil @
Miso soup, red cabbage, silken tofu, ginger

Spaghetti, semi dried tomatoes, basil, feta, black
olive ®@

Roasted beetroot, smoked goats’ milk, candied walnut,
sumac @

Kinkawooka mussels, pancetta, white wine, flat bread

Reuben sandwich - slow cooked beef brisket, sauerkraut,
gruyere, dijon mustard

Spiced lamb ribs, curry leaves, chili jam, lime

Sides

Chips $10
Mixed leaves $7

Sweets

Seasonal fruit sorbet and ice cream sS4

Vegetarian

Best of Monster
Cocktails
Aperol Spritz
Negroni
Queen of Heart

Wines by the glass
NV La Gioiosa Prosecco Superior, Veneto Italia
2014 Gallagher BRlanc de Blanc

2018 Nick O'Leary Riesling
2017 Livon Collio Pinot Grigio
2017 Ravensworth The Grainery

2018 Nick Spencer Rosé
2018 Nick Spencer Gundagai

2017 Babo Chianti DOCG
2017 Clonakilla O’Riada Shiraz

Ask us for the Full list.
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SHE IS BEAUTIFUL AND TERRIFYING
AT THE SAME TIME LIKE NATURE ITSELF




