MARQUIS OF LORNE

STARTERS

ROCK OYSTERS, SHUCKED TO ORDER W/ MIGNONETTE (GF) 1/2 DOZ FOR 28

MERGUEZ SPICED CALAMARI W/ ROMESCO & SALTBUSH (GF)

SALT AND PEPPER TOFU, RADISH, CUCUMBERS & GINGER DRESSING (VEG, GF)
HEIRLOOM BEETROOT SALAD W/ GOATS CHEESE, HAZELNUTS & WATERCRESS (v, GF)
PAN FRIED HALLOUMI W/ SESAME, HONEY & ROQUETTE (v, GF)

SPICED LAMB DUMPLINGS W/ YOGHURT, BROWN BUTTER & PINE NUTS

POTATO CAKES W/ AIOLI (v)

MAINS

CHICKEN SCHNITZEL, SLAW & SALSA VERDE

ROCKLING BURGER & CHIPS

GRILLED YOUNG VEGETABLES W/ FAVA BEAN PUREE & ALMOND DRESSING (VEG, GF)
ROASTED PINE MUSHROOMS W/ MACADAMIA PESTO & FRIED POLENTA (V)

BARBECUED SWORDFISH W/ SAFFRON BRAISED FENNEL, CHICKPEAS & CORIANDER (GF)
ROASTED DUCK BREAST W/ GARLIC POTATOES & MULLED WINE SAUCE (GF)

SLOW COOKED PORK BELLY W/ APPLE SAUCE, CABBAGE & SAGE (GF)

GRAIN FED SIRLOIN W/ POTATO FRITTERS, REMOULADE & PEPPER SAUCE (GFO)

SIDES

OAK LETTUCE SALAD W/ SEEDED MUSTARD DRESSING (VEG)

RADDICHIO, PEAR & WALNUT SALAD W/ BLUE CHEESE DRESSING (v, VEG/0O)
BAKED SILVERBEET & EMMENTAL GRATIN (V)

CHIPS & AIOLI (v)

SWEET

CHOCOLATE MOUSSE W/ CARAMELISED MILK & HAZELNUT PRALINE
APPLE TARTE TATIN W/ CREME FRAICHE

DESSERT WINE

NV FONDO ANTICO ‘BACCADORO’ PASSITO, GRILLO/ZIBIBBO, SICILIA, IT

V = VEGETARIAN; VEG = VEGAN; GF = GLUTEN FREE;
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OPTION

15% SURCHARGE APPLIED ON PUBLIC HOLIDAY



MARQUIS OF LORNE

TAP
MOL DRAUGHT 4.5%

STOMPING GROUND ‘GIPPS ST’ PALE ALE 5.2%

MOON DOG ‘POMI-SCUOUS KIWI’ FIZZER 4.0%

CARLTON DRAUGHT 4.6%
MOON DOG PACIFIC ALE 4.4%
FRUH KOLSCH 4.8%

SURE BREWING ‘100 DYNAMITE’ IPA 6.5%
3 RAVENS ‘BLACK’ OATMEAL STOUT 4.5%

WINE

ALPINO PROSECCO
KONPIRA MARU PET NAT

RAVENSWORTH PINOT GRIS (SKIN CONTACT)

CCOLLETTE PROVENCE ROSE

GOON TYCOONS RIESLING

LA PROVA PINOT GRIGIO
CAROUSAL CHENIN BLANC

MURDOCH HILL CHARDONNAY

BINK LITTLE RED (CHILLED RED)
SAVE OUR SOULS PINOT NOIR
COLLE CORVIANO SANGIOVESE
BONDAR ‘JUNTO’ GSM

COMBES ‘OFF THE HILL’ SYRAH

DOMAINE ALEOFANE CROZE-HERMITAGE SYRAH

TINNIES

BODRIGGY STINGRAYS DRAUGHT

THE MILL MOSAIC PALE ALE
HOPNATION ‘KARMA’ OATMEAL STOUT
SURE ‘300% DYNAMIGHT’ RED IPA
BANKS ‘JUICE FIT’ DDH IPA
BROOKVALE UNION GINGER BEER
AQUA BOOGIE SELTZER RANGE
NAPOLEON APPLE CIDER

+ MANY MORE CANS IN THE FRIDGE!

LOW/NON-ALC

RECREATION EASY ALE 2.5%
HEAPS NORMAL XPA 0%

HOME GROWN 0% SPRITZ

SEEDLIP 0% GIN
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COCKTAIL

AMERICANO 16
AUTUMN AMARO SPRITZ 18
BLOODY MARY 18
DAIQUIRI 20
ESPRESSO MARTINI 20
MARGARITA 20
MEZCAL STORMY 18
WHISKY APPLE SOUR 20

15% SURCHARGE APPLIED ON PUBLIC HOLIDAYS



