Welcome to 5Plit

Entrée
Garlic and Herb Bread 9

SPlit’s T omato Bruschctta - gri”ec{ garlic bread toPPed with tomato salsa and

parmesan 12

5Plit’s Crcamg Sca{:oocl Chowdcr sckoo]ing with Fish, mussels, prawn, sca”op & potato.
Served with garlic bread 27

Cr’udo - RKaw Fish with basil, caper berrics, PicUcd red onion and herb dressing 25

Aromatic Duck SPring Ko“s with a spiced hoisin, cashew and kafir lime diPPing sauce

25
Crispg Salt and FCPPcr Calamari rings served with herb salad and chilli/ lime dressing
27
MUSscl Frittcrs with a mesclun salad, aioli and a side of chilli sauce 27
E_xtras
[ries 8
Garden salad 8
Steamed PBroccoli with slivered almonds 8

spiit

bar$ restaurant

Disclaimer: Please let your waiter know of any allergies or dietary requirements. While we do our best to
accommodate your needs, we cannot guarantee that any item can be completely free of allergens.



Mains

Cacsar 5alad with Crispg bacon, parmesan, sliced free range egg, croutons,

cos lettuce and a rich creamy caesar clressing 25

E xtra Chicken é

EBQ Rubbcd Chickcn Salacl with chorizo, roast vegetables, Pistachios, red onion,

feta and salad greens tOPPCC{ with avocac{o, kumara Crisps and bound with a honeg
mustard dressing 29

Tender Lambs ]:ry simmered in a stickg Por’cje”g and onion sauce then served on
sautéed potatoes with roasted field mushroom & crispy bacon 27

Lamb RumP served with baby carrots, pea and mint puree, feta, babg spinac}n and
Pine nuts 42

Hcrb and [istachio Crustcc] C]’lickcn Brcast with Pumpkin puree, roasted beetroot,
rockct, Crispg bacon and halloumi. 42

bccr Bat‘tcrcc‘ l:rcs]"l Fish of the dag served with shoes‘cring fries, garden sa]a&,

tartare sauce, vinegar and lemon 59

Fan fried Fish of the Dag —referto your host for our daily special

K orean BﬁQ Braiscd Bch Chcck with hand cut fries, kimchi slaw, toasted sesame
chimichurri 44

Prime Scotch Fi“ct served with a caramelised onion and potato cake, garlic seasonal

vegetable, toPPccl with our house made onion rings, and a sauce choice of: 46
FPort & Red Wine Jus Blue Cheese and Pacon
Mushroom (harlic butter

\/egetarian oPtions available



