KINGS PARK

Vegan Menu

To Share
Salted Pistachios 8 Focaccia
marinated olives, romesco
Roast Spiced Almonds 8
Entrées
Tomato Bruschetta 14 Mushroom Bruschetta
cherry tomato, charred sourdough wild mushrooms, charred sourdough
Whipped Chickpea 26 Panko Crumbed Eggplant
roast peppers, pickled cucumber, charred miso glaze
sourdough
Mains
Chive & Truffle Polenta 32 King Mushroom Risotto
mushroom, corn puree, cavelo nero crispy enoki
Sundried Tomato Agnolotti 34
eggplant sugo
Sides
Seasonal Greens 18 Crispy Fried Onions
EVOO, sea salt herb sea salt
Handcut Chips 14 Roasted Root Vegetables
sea salt spiced chermoula, pistachio crumb
Desserts
Chocolate Tart 18 Assorted Sorbets
raspberry coulis 3 scoops, please ask staff for current

selection

All of our produce is sourced daily from the best local purveyors.
We thank our suppliers for their continued commitment to quality
Please inform us of any food allergies as some ingredients may
not be listed on the menu.

Sunday surcharge 10% / Public Holiday surcharge 20%

EXCLUSIVE PRIVATE DINING ROOM
Seats up to 28, Cocktail party for up to 60 people
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