
A N G L I S S  B I S T R O

E N T R É E
Tabouli  salad with falafel ,  hummus and crispy pita 

NF DF VGN

Scallops on caulif lower cream with pickled onion and micro greens 
NF GF

Chicken cheese kebab with pickle carrot and daikon 
NF ﻿GF

GF (GLUTEN FREE)      DF (DAIRY FREE)      NF (NUT FREE)      VGN (VEGAN)

Menus are  subject  to  change  due  to  seasonal i ty  and product  avai labi l i ty .
Please  Note :  Angl i s s  Restaurant  o f fers  products  with  peanuts ,  t ree  nuts ,  soy ,  mi lk ,  egg
and wheat .Whi le  we take  s teps  to  minimize  the  r i sk  o f  cross  contaminat ion,  we cannot

guarantee  that  any of  our  menu i tems are  100% free  o f  these  ingredients .

   

F R I D A Y  L U N C H  M E N U

M A I N  C O U R S E
Chicken ballantine with kumara mash,  spinach,  cherry tomato,  mushroom jus  

NF

Quinoa crusted salmon with miso orange sauce vegetable panache 
NF GF

Native dukkha spice gri l led lamb with vegetable,  sheep ’s  milk yoghurt and
smoked eggplant puree 

GF  

 Creamy tomato tofu curry with flat bread/rice and lotus root chips 
VGN 

2 Courses - $20                3 Courses - $25

D E S S E R T
Chocolate tacos with berries  

NF

Coconut l ime panacotta,  mango gel  and salted macadamia crumb 
# NF GF option available on request

 


