BITS & PIECES:
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V = Vegetarian
Vg = Vegan
Vgo = Vegan Option

Garlic & Herb Bread
garlic & herb butter on a small cob loaf (V)
* Make it cheesy +3*

Mount Zero Olives
w/ toasted bread. (GFO, OnFO)

Crumbed Eggplant Chips
w/ chipotle mayo. (GF, Vg)

Pan-Fried Kipfler Potatoes
w/ confit garlic, herb salt & chipotle mayo.
*add chorizo +5 * (GF, VG)

Potato & Cauliflower Croquettes
w/ vegan cheese & chipotle mayo. (GE, Vg)

Chilli & Garlic Prawns
six pieces, pan fried w/ chilli, garlic & bread.
(GFO, OnFO)

Portuguese Spiced Chicken Ribs
w/ mint yogurt. (GFO)

House Made Beetroot Hummus

w/ Turkish bread, balsamic & olive oil. (Vgo, GFO)

Tasting Plate

w/ house-made pickles, stuffed mini bell peppers,
local cheeses, Mt Zero olives, bruschetta, beetroot
hummus & lavosh. (V, GFO)

*add charcuterie +10 *

Creamy Mash (V, GF)

Charred Broccolini
w/ chilli & almonds. (V available)

Steamed Seasonal Vegetables
w/ chilli. (V available)

GFO = Gluten Free Option
GaFO = Garlic Free Option
OnFO = Onion Free Option

GF = Gluten Free

WES FAVOURITES:
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Roasted Cauliflower
w/ harissa sauce, confit tomato relish, pilafrice
& pomegranate (VG, GF)

Vegetarian Pie of the Day
w/ creamy mashed potato, seasonal veg
& house made relish. (V)

Vegan Bangers
vegan bangers w/ seasonal veg, crushed potatoes
& onion gravy. (V, GF)

Mushroom Risotto
w/ spinach, pecorino & truffle oil
(V,VGO, GE, GaFO, OnFO)

House Made Herb Ricotta Gnocchi
w/ basil pesto, spinach & sun-dried tomatoes
(V, GE, GaFO, OnFO)

Prawn & Chorizo Pasta
spaghetti w/ prawns, chorizo, cherry tomatoes & chilli.
(V, VGO, GF - Gnocchi, GaFO, OnFO)

Meat Pie of the Day
w/ creamy mashed potato, seasonal veg & red wine jus.
(V, VGO, GE, GaFO, OnFO)

Bangers & Mash
rotating bangers w/ bacon, mash, peas & gravy. (GF)

Gorkhe’s Curry

chicken curry w/ basmati rice, fried shallots, mint yogurt
& a papadum. (GF)
* Add roti +3, rice +3, papadum +2 *

Kids Spaghetti
w/ Napoli sauce & peas. (GFO)

Kids Chicken
grilled chicken w/ mash & gravy. (GF)

0% Surcharge applies on weekends | 20% Surcharge applies on public holidays

L 36
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15

: SOMETHING LARGER:

Chilli Mussels
w/ spicy tomato broth & toasted bread. (GFO)

Pan Fried Salmon
w/ kipfler potatoes, confit tomato, broccolini,
fennel & orange salad. (GE,

Seafood Paella

w/ chicken, chorizo, prawns, muscles & fava beans. (GF)

Peppered Kangaroo Fillet
w/ herb-roasted kipfler potatoes, beetroot relish
& red wine jus. (GF)

300g Grass-Fed Black
Scotch Fillet Steak
w/ herb-roasted kipfler potatoes & beetroot relish.

Choice of: peppercorn sauce, red wine jus

or garlic butter. (GF, GaFO, OnFO)

SALADS:

Garden Salad

cherry tomatoes, cucumber, carrots & lettuce.

Roquette Salad

w/ pear, walnuts & pecorino.

Roasted Beetroot Salad

w/zucchini, goats cheese, almonds & currants.

* add: chicken, chorizo or prawns +7 *

 DESSERT:

Hazelnut Chocolate Brownie
w/ vanilla ice-cream

Sticky date pudding

w/ vanilla ice-cream, butterscotch & fresh fruits.



