Ala Carle

TO SNACK

Todays bread with smoked butter and saltbush salt
Oysters | natural

| native pepperberry mignonette

| scampi caviar
Chilli pork scratchings
Potato rosti, beef tartare, fried seaweed
Baked scallops, lemon myrtle butter, pear
Sourdough crumpet, moreton bay bug, spring onion
Yellowfin tuna tartare, orange créme fraiche, tomato concasse
Chicken wings, adelita hot sauce
Burrata, muhammara, walnuts, sourdough

Selection of artisanal & housemade charcuterie

MAINS

Market fish
Conchiglie, cuttlefish, mallorquina, black olive
2509 Black onyx mbb picanha, green tomato chimichurri

Rolled saddle of lamb, charred eggplant, gai lan

SIDES

Jack’s chips with aioli | house tomato sauce | sour cream
Caesar salad, quail egg, white anchovies

Grilled broccolini, café de paris

15% surcharge on Public Holidays
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