ORIGIN

DI NI NG

BREAKFAST

Toasts with butter and jam 6

cherry, fig, blackberry, strawberry or honey
fruit panettone, ciabatta white or multigrain

Summer fruit bow! with yoghurt and honey 7

Oat porridge, dates and brown sugar 10

Bircher muesli with apple and toasted almonds 10

Field mushrooms on toast 10

Roast tomatoes on toast 10

Sliced tomato and basil on toast 10

Avocado and chilli on toast 10

Scrambled eggs with smoked salmon and chives 12

Fried eggs with free range bacon, spinach and hollandaise 12



ORIGIN

I' N I N G

LUNCH

Parsnip soup with walnuts, pear and gorgonzola 14
Butternut pumpkin, pea and mozzarella risotto 14
Smoked salmon with swede remoulade, apple and chives 15
Fuscille pasta with roast eggplant, brown mushrooms and parsley 15
Silverbeet and beetroot salad with soft egg and anchovy 15
Pork sausages with roasted onion, tomato and polenta 16
Poached prawns with green mango and chilli 17

Grilled chicken with green beans and basil mayonnaise salad 17

Bread 2.50
Chips 6
Tomato and cucumber leaf salad 6

Steamed vegetables 6



ORIGIN

I' N I N G

DINNER

Lentil and carrot soup with fresh mint and lemon zest 14

Poached chicken dumplings with broccolini, beanshoots
and black vinegar dressing 15

Crumbed calamari with coriander and green chilli aioli 16
Grilled octopus with celery heart, jamon and salsa verde 16
Potato, leek and silverbeet gratin with roasted onions and pinenuts 18
Grilled Moroccan chicken with chickpea, eggplant pickle and parsley 22

Pan-fried lamb neck chops with hazelnut crumbs, green beans
and dutch cremes 24

Roasted salmon with crushed potato salad, lemon and basil 26
Coconut pannacotta with mango, lemongrass and mint 10
Rhubarb and buttermilk cake trifle with orange and almonds 10
Chocolate mousse with walnut crumbs, poached figs and blueberry 12

Market cheese and fruit 12

**BYO**



