ESTD 2015

NIONBRIDGE

BREWERY & DISTILLERY

STOUT SOURDOUGH $15

whipped soy confit garlic butter
(ve)

FALAFEL $18

smoked baba ghanoush, pickled carrot, pistachio, tahini aioli
(cFo) (VE) (ve)

BRISKET BALLS $22
macaroni, stout, smoked cheddar velouté

BAKED PETITE BRIE $24

UB honeycomb, walnut, crostini
(eFo) (VE)

STUFFED BABY SQUID $24
chorizo, sourdough, romesco, sunflower seeds

GNOCCHI $34

king brown, black fungi, swiss brown, fried enoki, mascarpone
(ve) (veo)

VENISON RAGU $36
fried pasta, mascarpone, parmesan crisp

PORK BELLY $37
confit beetroot, cauliflower puree, fried snake beans,

red vinegar reduction, dehydrated raspberries
(cFo)

BEEF CHEEK $38
potato fondant, carrot puree, herbed red wine reduction

(cF)

300G GRASS FED PICANHA $36
jus de roti, chimichurri

(cF)

PAN FRIED SNAKE BEANS $15

garlic, red onion, sunflower seeds
(ve) (ve) (GFO)

HAND CUT KIPFLER CHIPS $15

rosemary, salt, tomato sauce
(6Fo) (VE) (vG)

BRUSSEL SPROUTS $18

caramelised UB stout onion puree, speck, hazelnut
(6Fo) (veo) (VEO)

KIDS CHICKEN NUGGETS AND CHIPS $15
(for children 12 years and under) (GFO)

LEMON CURD $15
vanilla bean gelato katafi
(VE)
GF: GLUTEN FREE GFO: GF OPTIONAL V: VEGETARIAN VE: VEGAN
OUR MENUS ARE SUBJECT TO CHANGE



