SPRING MENU

Rosebery

WELCOME DRINK

Feel Good Spritz | 19
Adelaide Hills Distillery bitter orange, misty farm tea, lemon, prosecco, soda

Miss Pepper Margarita | 22
El Jimador blanco tequila, basil, grapefruit, black pepper, agave, lime

SMALLS

Freshly shucked Sydney rock oysters, red wine mignonette (gf, df) 6.5/37/72
Salmon tostada, macha salsa, avocado, coriander (gf, df, n) | 7 per piece

Fresh sourdough, cultured roast chicken skin butter or ras el hanout butter, burnt onion | 10

Red capsicum & harissa hummus, cherry tomatoes, seeds, herbs, grilled flatbread (vg, df, n) | 16
add lamb ragu, smoked almond, curry leaf (n, df) | 7

Asparagus, macadamia cheese, capers, green oil (vg, n, df, gf) | | 23
Burrata, Tuscan bread salad, kalamata olive, basil (v) | 29 + slice sourdough (vg) | 4
Kingfish crudo, burnt orange, rosemary, jalapeno (gf, df) | 26

Grilled chorizo, black garlic labneh, pickled onion, smoked almonds, herb salad (gf, n) | 23

BIGS

Porchetta, creamed pumpkin, sage, sherry vinegar jus (gf) | 38

Pea, mint & preserved lemon linguine, goats curd, chiili & pepita seed crunch, snow pea salad (v) | 31
Market fish, espelette butter, warrigal greens, grilled lemon (gf) | 45

XO pippies, gai lan, fried shallot, pickled daikon | MP

300g Cape Grim ribeye, fermented garlic & honey roast heirloom carrot (df, gf) | 65

Fermented chilli & miso roast eggplant, capsicum ketchup, peanut crumble, pickled chilli & radish
(vg, n, df, gf) | 29

Spit roast lamb, ezme, pomegranate jus, oregano (df, gf) | 48

SIDES

Baby cos salad, pangrattata, parmesan dressing | 14
Sweetcorn, fetq, chilli, lime (v, gf) | 12
Crispy potatoes, confit garlic butter, rosemary salt (v) | 14

Charred broccolini, orange barley miso, puffed rice (df, vg) | 15

DESSERT

Dark chocolate mousse, passionfruit, sea salt meringue shards (v, gf) | 17

Strawberry & lemon myrtle whipped cheesecake, macadamia crumble (gf, v, n) | 17
Shaved pineapple, whipped vanilla tofu, yuzu sorbet, wild rice (gf, df, vg) | 16

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Surcharge of 10% on Sundays and 15% on public holidays will be applied. Card payments
incur a 0.9% Surcharge. Discretionary gratuity of 8% is applied to groups of 12 or more.



