
 

PLANT BASED MENU   

SOUTHERN PICKLED MUSHROOM TART    $23 

Grilled Portabello Mushroom, Soy Button Mushroom 

Tempura Enoki, Truffle Coulis, Roasted Parsnip 

 

IMPOSSIBLE CHILLI    $38 

Flatbread, Spiced Guacamole, Pico de Gallo 

Impossible Chilli, Roasted Cauliflower Florets 

Chipotle Aioli, Lime & Cilantro, Vegan Cheddar 

 

WATERMELON STEAK    $39 

Smoky Watermelon Steak 

Tindle Stuffed Jalapeno Popper 

Red Pepper Mousseline  

 

MAPLE PECAN CRUSH    $18 

Crushed Pecan Bars, Avocado Ice Cream 

Coconut Flakes, Sweetened Coconut Cream, Sea Salt 

 

BUTTER LETTUCE & GRILLED MANGO SALAD $18 

char-grilled mango, smoked pecans tomato 

onions, benne seed dressing 

 

 

 

 

Menu is subject to change due to availability of fresh and seasonal produce 

Prices displayed are subject to prevailing goods & services tax and10% service charge 

 


