5}:)]11: Lunch Mcnu

Musscl Fritters
Salad bed, aioli & sweet chilli sauce

Crispg Salt & Fcppcr Calamari
Salac] bed & green godécss sauce.

Slicccl | amb KumP

K umara rosti, rocket, basil, feta, Pine nuts, cherrg tomato

& a herb dressing.

Beer Battered [Fish T acos

Crispg slaw, tomato salsa, Picued red onion & chiPotle mayo.

Beer Pattered [Fish & Chips

Coleslaw, tartare sauce, vincgar & lemon wcdge.

5liccd 5tca|< Salad
Crispg potatoes, charred red onion, beetroot, baby sPinach,

crispg bacon with a blue cheese ranch c]ressing.

| amb’s Frg
| amb’s liver simmered in stickg Portje”g & onion sauce,

served on crispy potatoes, with a field mushroom & crispg bacon.
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Crcamy Seafood Chowder

Fish, mussels, prawns, sca”oPs & potato, sliced Hs garlic baguette.

Caesar Salad “DF, *GF

Crispg bacon, parmesan, sliced free range egg, croutons,

cos lettuce & Caesar c!rcssing.

Add Chicken
BB Rubbed Chicken Salad . *DF.*GF

(_horizo, roast vegetables, Pistac}'nios, red onion, feta, mesclun,

honeg mustard dressing, toPPe& with avocado & kumara crisPs.

Chicken Breast Burgcr

5acon, tomato, cranberrg, cos, camember’c, & guacamole,

served with fries.

ettuccine WV
Chicken) bacon, onion & mushroom in a cream & white wine sauce

toppcd with fresh parmesan.

Split’s Beef Nachos GF

25

25

Cheese) sour cream, guacamole & fresh tomatolroast capsicum salsa.
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