ALL DAY BAR MENU

HOUSE BREAD
THE BUTTER PEOPLE ARTISAN BUTTER, ORANGE, SZECHUAN PEPPER (VEG) (GFO)

S5

GREAT SOUTHERN GROVES
WARM MARINATED OLIVE (VEG) (GF) $10

KANGAROO TARTARE
HASH BROWN, EGG YOLK CREAM, YUZU, WATTLESEED $14

LION’S MANE TEMPURA
MIZUNA, NASHI PEAR, ALEPPO MAYO, STRAWBERRY VINAIGRETTE (VEG) $16

TRIPLE-COOKED KIPFLER
GUANCIALE, ROMESCO (VEG) (GF) $16

WAGYU BRESAOLA
HOUSE PICKLE $16

SQUID INK AND TRUFFLE SALAMI
HOUSE PICKLE $13

SAN DANIELE PROSCIUTTO BONELESS 18 MONTHS
HOUSE PICKLE $14

SALUMI PLATE
SELECTION OF CURED MEAT, HOUSE PICKLE, GUINDILLA PEPPERS (GF) $39

CHEESE PLATE

Selection of

ONE CHEESE TWO CHEESE THREE CHEESE
$18 $32 S48

WITH HOUSE CRACKERS AND ACCOMPANIMENTS (VEG) (GFO)
AUSTRALIAN ARTISAN CHEESE LIST

VEG - Vegan option available GFO - Gluten-free option available GF - Gluten-free

www.cu29.au



