Bread 1n Common

bread & grazing

bread, butter, volcanic black salt 8pp
gluten free seeded crackers 6
black garlic hummus, salt bush, evoo 11
mixed marinated olives, rosemary, chilli 11
coffin bay oysters, lime leaf chilli granita Tea
watermelon sashimi, blood orange koji, shiso 20
rainbow carrots, witlof, orange, fennel, dukkha 22
hash browns chips, curry ranch sauce, kelp furikake 15
charred sweet corn, goats’ cheese, chipotle 18
jersey milk halloumi, lemon, asparagus, burnt honey 27
shark bay tiger prawn, ‘nduja butter, preserved lime 12ea
kingfish crudo, dashi, buttermilk, papaya 27
chicken liver parfait, lemon myrtle honey, hazelnut 19
kangaroo skewer, wattle seed, beetroot, yoghurt 12ea
mains
saffron gnocchi, broccoli pesto, pecorino, pangrattato 34
market fish, fennel, seaweed 48
boneless chicken maryland, watercress, radicchio 36
berkshire pork loin chop, common spice, red cabbage kimchi 43
cheese
riverine blue, hard, buffalo milk vic 18
cave aged cheddar mature, cows’ milk vic 18
halls suzette cows’ milk, soft-washed rind wa 18
flight of 3 cheeses, house preserves 37
desserts
bread + butter pudding, burnt toast ice cream 20
chocolate nemesis, hazelnut, cream cheese mousse 20
coconut crema catalana, pineapple, spiced rum caramel 16

open: 12pm everyday ¢ 15% surcharge on public holidays ¢ card payments only ¢ prices inclusive of GST

* please inform us of any allergies/dietary requirements, note we cannot guarantee the absence
of allergen traces in our dishes



