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LUNCH~DINNER

Serving Lunch from 11:45am.

- SMALL PLATES

GREMOLATA CRUMBED
MOOLOOLABA HONEY BUG TAIL .. 16ea

Served on toast, tartare

FRESHLY SHUCKED
APPELLATION OYSTERS .......... 6.5 ea
Finger lime, pepperberry dressing

GOLD COAST TIGER PRAWNS

200gm, lemon, dill aioli (GFDF)

SEARED SCALLOPS

Pine nut brown butter, cauliflower purée, saltbush (Gr)

SEMOLINA FRIED SQUID

Lemon & dill aioli, pickled onion, persillade (D)

KINGFISH CRUDO

Grapefruit, jalapefio peppers, ponzu dressing (GF/DF)

- SALAD BOWLS

TUNA NICOISE SALAD

Seared spiced tuna, confit tomato, beans,
baby gem, soft boiled egg, potato, asparagus,
olives, Ortiz anchovies, Dijon dressing (GF/DF)

MAINS

BAKED BRIE & WILD HONEY
Garlic confit, grilled ciabatta

ROASTED FIGS & BURRATA

Honey, raw pistachios, pomegranate, toast

SHAVED BEEF CARPACCIO

Ossau Iraty, baby turnips, almonds, chive aioli (GF)

FEUILLETE

Wood mushrooms, raclette, tarragon, hazelnuts

HAND CUT BEEF TARTARE

Classic accompaniments, toast

CHICKEN LIVER PARFAIT
Candied kumquats, brioche

GOOLWA PIPPIES

Baby fennel, scampi bisque, toasted brioche, rouille

HONEY GRILLED HALLOUMI

Kale, sprouts, zucchini, green apple, Job's tears,
pickled red onion, chopped broccoli, avocado,
flax, hemp seeds (GF/DF on request)

SIDES

— — FROM#GRILL

350GM GOORALIE
FREE RANGE PORK T-BONE

Hand cut chips, tarragon béarnaise (GF)

250G ROST BIFF MINUTE STEAK

Chips, béarnaise (G/F)

320GM CHARGRILLED
FAIRLIGHT VEAL CHOP

Green beans, anchovy, lemon oil, almonds, aioli (GF)

300GM RANGERS VALLEY
BLACK MARKET SIRLOIN mBs+

Potato gratin, broccolini, café de Paris (Gr)

600GM WAGYU BONE SIRLOIN wmB3+ ..
Roast potatoes, buttered green beans,
bordelaise sauce, café de Paris (GF)

SHOESTRING FRIES

Tarragon mayo, parmesan

BROCCOLINI, SPINACH

& SALTBUSH SAUTEE
Garlic butter

HEIRLOOM TOMATOES

Brioche croutons, basil, stracciatella

ROASTED ANDAEN POTATOES

Thyme, bone marrow, burnt onion

AVOCADO, COTTAGE CHEESE,
CUCUMBER & RADISH SALAD

GEM HEARTS

Green goddess, anchovy, olives, shaved pecorino




DRINKS e

Ask our friendly staff for our coffee menu.

Perntiaps S /
= with Bubbles -

Howse-Made Water, Juiced &

Available until 5pm.

THE GROUNDS
CLASSIC LEMONADE ANTIPODES 1L

A traditional recipe made fresh Still or sparkling water

THE GROUNDS MORNING SUNSHINE
RASPBERRY LEMONADE Watermelon, pineapple, orange, passionfruit

I hear it’s berry good!

TRUSTY RUSTY
LEMON, LIME & BETTER Carrot, strawberry, red apple, ginger

Kaffir lime leaf, lime, lemon,
orange bitters, aromatic bitters CLEAN GREEN
Green apple, celery, pineapple, cucumber
LYCHEE LEMONADE
Lychee, lemon, orgeat STRAIGHT UP
Orange juice
ALOE FLOE SODA
Aloe vera, pandan, lime, cucumber CLASSIC BANANA SHAKE

PEACHY ICED TEA CREAMY MANGO.........., 10
White peach, The Grounds Earl Grey Tea Back by popular demand!

SODA SMOOTHIES —

SIGNATURE COCKTAILS

EST. 2012

Please note, a 5% surcharge applies on the weekend.
Please note that our menus are subject to change without notice. Please note that a 1.5% surcharge applies to all card payments. A10% service charge
will apply to groups of 10 or more. A 15% surcharge applies on public holidays. Not all ingredients are listed on the menu. Please make your server aware
of any dietary requirements before ordering. Please be aware that our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish,
gluten and eggs. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.




