SMALL

WOODFIRED OLIVES
lemon peel, rosemary, garlic,
chilli (v,GF)

SMOKED WAGYU BEEF SNAG
milk bun, caramelised onion,
bone marrow aioli

BABY GEM HEARTS
green goddess, candied almonds, lime (v,GF,CN)

MESCLUN SALAD
pecorino, charred onion vinaigrette (v,GF,DF0)

BIGGER

NOOSA REDS &

WHIPPED RICOTTA SALAD
artichoke flower, garden peas, fennel,
radicchio, aged balsamic (v,GF)

RIGATONI
woodfired Noosa reds, sweet peppers,
pecorino (v,GFo)

CHARGRILLED CHICKEN
whipped garlic, cumin brown butter,
pickled onion, hand-cut fries (GF)

WAGYU CHEESEBURGER

milk bun or protein style, cheddar, pickles,

burger sauce, hand-cut fries (GFo,DFO0)

GF GLUTEN FREE | DF DAIRY FREE | V VEGETARIAN | CN CONTAINS NUTS | GFO GLUTEN FREE OPTION AVAILABLE
ALL SEAFOOD ON THIS MENU IS SOURCED FROM LOCAL/AUSTRALIAN WATERS
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SULLYS

OPEN FROM 11:30AM

HAND-CUT FRIES 16
chicken salt, kewpie (v,GF,DF)

CUCUMBER SALAD 16
coconut vinegar, green chilli, lime,
coriander (v,GF, DF)

FRESH WATERMELON 20
goat curd, curry leaf, dukkah, lime,
mesclun (V,GF)

WOODFIRED FLATBREAD 22

truffle honey butter, pecorino (v)

STEAK & CHIPS 34
hanger steak, herb vinaigrette, shoyu gravy,
hand-cut fries

LINE CAUGHT MARKET FISH & CHIPS 40
Lemon mayo, malt vinegar, hand-cut fries (GF, DFo)

PORK & PRAWN SCHNITTY 46
fennel slaw, lemon, hand-cut fries

CHICKEN LIVER PATE

sourdough crumpets, burnt honey,
macadamia, onion

PRESERVED LEMON SOUR CREAM

salmon caviar, finger lime,
fennel pollen, kettle chips, crudité (GF)

SEASONAL FRUIT PLATE
locally sourced (vG,GF,DF)

MANGO & WHITE
CHOCOLATE PAVLOVA

lemon (v, GF)

AUSTRALIAN
ARTISAN CHEESE

quince, lavosh, fruit (v,GFo)

KINDLY INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

| DFO DAIRY FREE OPTION AVAILABLE
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