Putia Nights

Small
Warm Olives vgn gf

Selection of warmed marinated olives

Garlic Mushrooms v gfo

Mushrooms in garlic butter, Manchego cheese

& bread
Bread & Herbed butter v

Warm bread with sea salt and herb butter

Corn Ribs vgn of
Six corn ribs with olive oil & togarashi
seasoning

Mushroom Pate vgn

Housemade mushroom pate and crackers

Patatas Bravas vgn gf

Crispy skin on potatoes with salsa bravas

Oka Tostada gof

Lime cured barramundi, salsa, avocado on

a crispy tostada with coconut cream

Broccolini Pangrattato vgn gf
Charred tender stem broccoli with herb
breadcrumb

Bruschetta gfo vgn

Three toasts topped with tomato, red onion

coriander, fresh lime and balsamic

Garlic Prawns gof

Oven baked prawns, garlic, olive oil, butter

and a touch of chilli

Albondigas gf
Housemade pork and beef meat balls
in a tomato sauce

Jalapeno Poppers gf

Jalapeno chillies stuffed with cheeses and

wrapped in pancetta

Chorizo in Red Wine gf

Chorizo pieces poached in red wine
Hummus Bil Lahme

Hummus with spiced lamb, almonds and
flat bread

Curly Fries vgno gof

Crispy curly fries served with our own
housemade fry sauce
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Paella gf
Saffron infused rice, chicken, chorizo
& prawns

Chicken Schnitzel w/ Spaghetti gfo

Parmesan crumbed chicken breast
with spaghetti in marinara sauce

Eggplant Schnitzel w/ Spaghetti v gfo

Parmesan crumbed eggplant with
spaghetti in a marinara sauce

Lasagna

Slow cooked pork & beef ragu with pasta,

parmesan & bechamel

Salmon Nicoise gf

A salad of Salmon fillet, baby potatoes, green

beans, olives, tomatoes and boiled egg

Salad

Karpouzi gf v

Watermelon, rocket, whipped feta,
red onion, mint & pickled radish
Pear & Rocket gf v

Rocket, pear, parmesan & pine nuts

Dessert

Tiramisu

Coffee soaked lady fingers, sweet &
creamy mascarpone & cocoa powder

Affogato gf

Rich vanilla ice cream, double shot of
hot espresso in a chocolate and
chopped nut rimmed cup

Matcha Berry Affogato gf
Warm earthy matcha contrasts sweet
berries over rich vanilla ice cream in
chocolate and nut rimmed cup

Bakers Choice Dessert
Ask your server for details

Night Caps

Affogato Cocktail
Grappa, coffee liquer, creme de cacao,
& ice cream

Irish Coffee
Irish whisky, hot coffee, sugar & cream

Pink Squirrel
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Amarretto, creme de cacao, cream & pomegranate




