SMALL + SHARE

OUR FOCACCIA - confit garlic,
olive oil, salt 't

PENFIELD MARINATED OLIVES -
soy roast almonds ¢F‘'E

POTATO HASH - smoked fish,
herb aioli (ea) ©F

FRIED NDUJA - capers,
pickled shallots ©F

BEETROOT HUMMUS - brussel sprouts,
salt + vinegar, pepitas '

CHICKEN LIVER PARFAIT -
pickles, focaccia

TRUFFLE ARANCINI -
salsa verde aioli (4) V

BURRATA - quince, green beans,
black vinegar, raisins, focaccia V

IPA ONION RINGS - adoli Vv

NASHVILLE FRIED CHICKEN WINGS -
ranch dressing

CHARGRILLED WA OCTOPUS -
ajo blanco, pickled carrot, fennel

TOMMY’S ON TOAST - rye focaccia,
preserved lemon, peach (3)

BROMPTON BAR PLATE -
cured meats, pickles, cheese,
crostini

PASTA

WA CHILLI CRAB LINGUINI - 22
leeks, capers, white wine,

cream

CHICKEN ALLA RIGATONI - 20

cream, speck,
button mushrooms

SPAGHETTI MEATBALLS - 20
pork + beef, reggiano

RED PESTO GNOCCHI - 20
roast tomato, basil,
burrata, roasted almonds V

PENNE CARBONARA - guanciale, 20
egg, black pepper, reggiano

NOT ALL INGREDIENTS ARE LISTED, PLEASE ASK FOR ASSISTANCE IF REQUIRED | VE VEGAN OPTION | V VEGETARIAN | GF GLUTEN FREE
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MAINS

CHICKEN CAESAR SALAD - cos lettuce,
crispy chicken, capers, anchovy,
bacon, fried bread

FREE RANGE CHICKEN SCHNITZEL -

Ngeringa leaves, chips

- add diane, peppercorn, mushroom, gravy
- parmigiana

SALT + PEPPER SA SQUID - Ngeringa leaves,
chips, tartare, lemon ©F

CHARRED BROCCOLI - pickled shallots,
currants, capsicum pesto ‘E

BROMPTON BEEF BURGER - house made pickles,
cheddar, bbqg mustard, brioche bun, chips

FRIED CHICKEN BURGER - chilli aioli,
candied onions, cos, brioche bun, chips

VEGO BURGER - zucchini fritter, haloumi,
herb tahini sauce, lettuce, chips V't

PAN FRIED NT BARRAMUNDI - turnip puree,
pickled zucchini, salsa verde ©F

STEAK FRITES - cafe de paris butter, chips
- 300g msa grain fed sirloin ©F
- 300g msa grain fed scotch fillet ©F

600G AMERICAN T-BONE - diane sauce,
parsnip puree, hand cut chips ©F

SIDES
SKIN ON CHIPS V

NGERINGA LEAF SALAD ©¢FV
CAULIFLOWER CHEESE V
CARROTS - almond, chermoula ©FV‘E

GARLIC LEAFY GREENS °¢FV

DESSERT

YOGHURT PANNACOTTA - bourbon caramel,
honeycomb

TIRAMISU - mascarpone, 100% cacao
CHEESE PLATE - quince, crackers

AFFOGATO - espresso, ice cream, liqueur

CREDIT TRANSACTIONS INCUR A 1% SURCHARGE | PUBLIC HOLIDAYS INCUR A 20% SURCHARGE
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