VEGETARIAN

ENTREES ALL $22.00

Salad or rice noodles, Asian herbs, pink grapefruit, peanuts, chilli & sweet lime dressing
Roast pumpkin ravioli with sage and burnt butter sauce

Goatscheese & leek tart (baked to order) with roasted vine tomatoes & baby greens

MAINS ALL $27.00

Chickpea falafel with shaved fennel, preserved lemon, watercress & yoghurt and tahini sauce

Broccoli fritters with onion cream, kumara puree & roasted baby carrots

Ricotta gnocchi with baby spinach, zucchini, pinenuts raisins & roasted vine tomatoes



