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Sydney’s original small barfood 
Smalls (ideal to share)                                                                                             (g) Gluten free    (v) Vegetarian

Chilli smoked mixed nuts (g) (v)
Marinated organic olives (g) (v)
Hot chips with herb salt
Roast pumpkin, beetroot, feta  & quinoa salad with a balsamic reduction (g) (v)
Guacamole with house made corn chips (g) (v)
Grilled haloumi with fresh lemon & parsley (g) (v)
Mini beef & ale pies with pea purée
Crumbed zucchini wedges with chilli & soy dipping sauce (v)
Quesadilla – Cheese & coriander, served with guacamole, salsa & sour cream (v)
Lightly fried calamari tossed with chilli, lemon zest & parsley
Grilled chicken satay skewers with coconut cream (g)
Sundried tomato & goats cheese arancini (v)
Garlic prawns with chorizo, red onion & napolitana sauce (g) with sourdough
Five spiced soft shell crab with spicy soy sauce
Antipasto board with sliced meats & marinated vegetables

Small Burgers (4 per serve)

Beef with bacon, cheese & BBQ sauce
Peri peri (hot) chicken with tomato relish
Pulled pork with hoisin & cucumber

House made marinated Labna (Yoghurt cheese) 
Olive & black pepper
Chilli, mint & lemon zest

Cheeses (Individual serves)

Royal blue stilton (ENG) with rum & maple macerated dates
Maffra clothbound cheddar (AUS) with mustard pickles
Saint Andre triple cream (FR) with saffron honey

Dessert
Apple & rhubarb crumble with vanilla custard
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Please order & pay at the bar Keep it Small...

facebook.com/CrowsNestSmallBar   •   twitter.com/SmallBarSydney   •   instagram.com/SmallBarSydney
          
                                                                              *Credit card transactions incur a surcharge of $1


