BARWON EDGE—I

3 course chef’s selection (2 savoury & dessert) ............. $79pp
4 course chef’s selection (3 savoury & dessert) ............. $95pp
House made flatbread (2 pce.) (VB0 GFO) «vvvvivrnernernennenneeneeneanenns $8
Muhammara w walnuts, mint & Aleppo pepper (V6 GF) .ceeeeeereeenneeenaeenns $16
Whipped feta, roasted tomatoes & Aleppo 0il (GF) vvvvvvvniinnnnnnnns $18
Roasted beets, goat cheese, sunflower seeds & pomegranate (vGo GF) ...... $17
Haloumi w apricot, caraway, barberries & tamarind (GF) «..ccvvvevennennn. $22
Crispy prawn cutlets w Harissa mayo, spring onion & cucumber (0F GF)....$27
Cured tuna w black lime, sweet tomato & jalapefio ..........covvninnn.. $27
Pork kofta w chutney, radish & apple (OF GF) cvvvtviiiiinieiennenneenns $28
Braised beef brisket w hummus, pomegranate & herbs (DF GF) ..........c...... $45
Moroccan lLamb backstrap w couscous, olives, capsicum & mint (pFe)........ $47
Barramundi w spiced tomato, butter beans & preserved lemon (pFo GF) ..... $46
Crispy fried chicken, sumac & honey (DF GF)evvvieiinieenneenneeenneenns $41
Roasted pumpkin w marscapone, Zhoug & macadamia (VGO GF) vevevuerenaeennn $35
Triple cooked potatoes w spiced butter (VGO GF) ...vvviiiiieiiiiinnnnnnn. $18
Chargrilled broccoli, Urfa chilli labneh, lemon & pinenut (vGo GF) ...... $18
Roasted cabbage w capsicum, almond & green tahini (VG GF).....cvvvuennn. $18
Zucchini salad w sultanas, pepitas & SUMAC (VG GF) e vvve e rvennnnnnnnnnns $17

Please notify your server of any dietary preferences as not all ingredients are listed



BARWON EDGE_I

Dessert

Cardamom brownie, crémeux & hazelnut praline.............ccoovnen. $18
Orange & almond cake w halva ice cream & salted caramel tahini (eF) $18
Pistachio “ice cream” w ginger & pear (VG GF) «veeeereerenneennnenns $18

Assorted SOrbetS (V6 GF) v vvetenneteneeeeneeeeneeeoneeoneaeaneasnnns $15

Liquid Dessert

8 e = T T $11
Amaretto / Frangelico / Brookies Mac Liqueur / Baileys +$6

Macadamia Espresso Martini ......iueiiiiiiiiiiiiiiiinnenneeennenns 20
Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup

Outdated Fashion......c.iiiiiiiiiiiii ittt iinieienneenneeennnnns 22
Date-infused Spiced Rum, Sugar Syrup, Bitters

Chateau Lapinesse “Sauternes” Semillon “22.........cceiiiecrenncnns 16
Bordeaux, France

NV Valdespino “EL Candado” Pedro Ximenez MV..........ciiiuieiennnnn. 16

Jerez, Spain

Tea, coffee & friends

Cartel Coffee / Hot Choc / Mocha........coiviiiiiiiiiiiiiiienn.. $5.5
Soy / Almond / Oat +$1
Extra shot / decaf +$0.5

LOVE Ta. ittt it tintinteatneeneseeseeenesnesneeneanssncensnnnns $5.5
English Breakfast / Earl Grey / Green /
Peppermint / Chamomile / Lemongrass & Ginger

Please notify your server of any dietary preferences as not all ingredients are listed



BARWON EDGE—I

2 course Lunch chef’s selection (2 SavouP)u.ccvvveeeeencannns $59pp
3 course chef’s selection (2 savoury & dessert).......c.cc.... $79pp
4 course chef’s selection (3 savoury & dessert)........cc.... $95pp
House made flatbread (2 pce.) (VB0 GFO) vvvvetverneenennenneeneencancannns $8
Muhammara w walnuts, mint & Aleppo pepper (V6 GF) eeeeeeeereeeenneennnnens $16
Whipped feta, roasted tomatoes & Aleppo 0il (GF) vvvviivvnninnneeennnnns $18
Roasted beets, goat cheese, sunflower seeds & pomegranate (vGo GF) ...... $17
Haloumi w apricot, caraway, barberries & tamarind (GF) «..vvvvinevnnnnn. $22
Crispy prawn cutlets w Harissa mayo, spring onion & cucumber (bF GF)....$27
Cured tuna w black lime, sweet tomato & jalapefio (GF) «...vvvvvvnvnvnnn. $27
Pork kofta w chutney, radish & apple (OF GF) cvvviiiiiiinniiiiniiennennns $28
Braised beef brisket w hummus, pomegranate & herbs (OF GF) ................ $45
Moroccan lamb backstrap w couscous, olives, capsicum & mint (pFe)....... $47
Barramundi w spiced tomato, butter beans & preserved lemon (DFO GF) ..... $46
Crispy fried chicken, sumac & honey (DF GF) e vevvinnnnennneeenneennnnns $42
Roasted pumpkin w marscapone, Zhoug & macadamia (VG0 GF) vevevverenaeenns $35
Triple cooked potatoes w spiced butter (VGO GF) ...vvvviiiiiiiiiiennnnnn. $18
Chargrilled broccoli, Urfa chilli labneh, lemon & pinenut (vGo GF) ...... $18
Roasted cabbage w capsicum, almond & green tahini (VG GF)...vvvvennnnnn. $18
Zucchini salad w sultanas, pepitas & SUMAC (VG GF) e vvvevnneerrnennnnnnns $17

Please notify your server of any dietary preferences as not all ingredients are listed



BARWON EDGE—I

Dessert

Cardamom brownie, crémeux & hazelnut praline.............ccoevuenn. $18
Orange & almond cake w halva ice cream & salted caramel tahini (eF) $18
Pistachio “ice cream” w ginger & pear (VG GF) c.ieeieeennecenneeenns $18

Assorted SOrbetS (V6 GF) v veteneeeeneeeneeeeneeenneeeneeeaneeennns $15

Liquid Dessert

8 i o= T $11
Amaretto / Frangelico / Brookies Mac Liqueur / Baileys +$6

Macadamia Espresso Martini ......c.eeiiiiiiiiiiiiiiiiieienneeennnnns 20
Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup

Outdated Fashion.......uiiiiiiiiiiiiiiiiiiii i reneeenneeennnnns 22
Date-infused Spiced Rum, Sugar Syrup, Bitters

Chateau Lapinesse “Sauternes” Semillon 22.........ceeieneernnnnnns 16
Bordeaux, France

NV Valdespino “EL Candado” Pedro Ximenez MV.........ccivuiinnennnn. 16

Jerez, Spain

Tea, coffee & friends

Cartel Coffee / Hot Choc / Mocha........civiiiiiiiiiiiiiiiienn.. $5.5
Soy / Almond / Oat +$1
Extra shot / decaf +$0.5

[0 R =T $5.5
English Breakfast / Earl Grey / Green /
Peppermint / Chamomile / Lemongrass & Ginger

Please notify your server of any dietary preferences as not all ingredients are listed



BARWON EDGE—I

Vegan Menu

3 course chef’s selection (2 savoury & dessert) .......... $65pp
House made flatbread (2 pce.) (GF) cvvviirrennereneeeennneannsonnnsns $8
Hummus w sumac & arliC (GF).euetiieieiieenneeennerenneennneennnnns $16
Muhammara w walnuts, mint & ALeppo pepper (GF)...eeeeeeeeeeneeennnns $16
Roasted beets, goat “cheese”, sunflower seeds & pomegranate (GF).... $17
Falafel w chutney, radish & apple (GF)..ciiriie i inneenneeennnnnn $22
Roasted pumpkin w “marscapone”, Zhoug & macadamia (GF).......ccouv.n. $35
Triple cooked potatoes w spiced “butter” (GF)......c.civviiiiineeennns $18
Chargrilled broccoli, Urfa chilli “labneh”, lemon & pinenut (GF).... $18
Roasted cabbage w capsicum, almond & green tahini GF).............. $18
Zucchini salad w sultanas, pepitas & Sumac (VG GF) ..vevvnnnnennnns $17

Please notify your server of any dietary preferences as not all ingredients are listed



BARWON EDGE—I

Dessert
Pistachio “ice cream” w ginger & pear (GF) «..eeverveeneeneeneennns $18
Assorted SOrbetS (GF) «vvevntiiin i eneennenaennenesnesnesnenns $15

Liquid Dessert

Macadamia Espresso Martini .......c.euiiiiiiiiiiiiiiniinnnneenneeenns 20
Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup
Outdated Fashion ......eeiiiiiiiiiiiiiiiiiiiiiieiinneennneenneeenns 22

Date-infused Spiced Rum, Sugar Syrup, Bitters

Chateau Lapinesse “Sauternes” Semillon 22 .........cccveveneeeen.. 16
Bordeaux, France

NV Valdespino “EL Candado” Pedro Ximenez MV ...........ccvveeeen... 16
Jerez, Spain

Tea, coffee & friends

Cartel Coffee - Hot Choc - Mocha ........coiiiiiiiiiiiiiiiiiien., $5
Large - Soy - Almond - Oat +$1
Extra shot - decaf +$0.5

LOVE TA v ttitiitinintenenneeassesnesnesnceneensenssnssnsnnsannnns $5
English Breakfast - Earl Grey - Green -
Peppermint - Chamomile - Lemongrass & Ginger

Please notify your server of any dietary preferences as not all ingredients are listed



