
S O L T E R R A  &  V I N E

Lunch
S E R V E D  F R O M  1 1 A M

T O  S T A R T

H O U S E  F O C AC C I A 4 V

Per slice, with butter and olive oil

R O A S T  L E E K  A N D  G R U Y È R E  C R O Q U E T T E S  ( 4 ) 20 V

with honey mustard mayo

F R I E D  C A L A M A R I 24 GF  DF

with lemon aioli

P O R K  A N D  V E A L  M E AT B A L L S  ( 4 ) 22

with napoli, fried basil and Parmesan

M A I N S

R E U B E N 32

House corned beef, sauerkraut, Swiss cheese and Russian dressing on

rye, with fries

K A R A AG E  C H I C K E N  B U R G E R 32

Asian slaw and Kewpie mayo in a brioche bun, with fries

B A R R A M U N D I 42 GF

with cauliflower purée, asparagus and kipfler potato

M U S H R O OM  R I S O T T O 36 V  GF  VGO  DFO

Swiss brown, enoki and oyster mushrooms, truffle oil and Parmesan

crisp

N I Ç O I S E  S A L A D  B OW L 26 V  GF  DF  VGO

Green beans, cos lettuce, kipfler potato, cherry tomato, olives and

poached egg

add crispy chicken  12

S I D E S

Bowl of chips  14  VG  DF  ·  Rocket, fennel and apple salad  16  V  GF  ·

Greek salad  18  V  GF

V vegetarian, VG vegan, GF gluten free, DF dairy free. VO, VGO, GFO, DFO: option on request.

All our seafood is Australian.

Our kitchen is shared, so we cannot guarantee any dish is free of trace allergens. Please ask our team.

10% Surcharge applies on Sundays - 15% Surcharge applies on Public Holidays


