PI1G N WHISTLE

INDOOROOPILLY

GARLIC BREAD 12 (V)
cheesy Welsh rarebit

SHANGHAI PORK, CHIVE & MUSHROOM WONTONS 20
steamed with soy, sesame oll, ginger garlic vinaigrette, coriander, toasted
sesame, chilli

SPICY NACHOS FIESTA 24 (GF, V)
guacamole, jalapefos, beans, cheese, sour cream 24
add chilli beef 6

BROADBEAN FALAFEL HALOUMI WRAP 27 (V)
pumpkin & cashew pesto, avocado, lettuce, chips, aioli

CHICKEN TIKKA MASALA 32
rice, naan bread, minted yoghurt, chutney

SLOW COOKED LAMB SHANK 38 (GF)
tomato, vegetables, mash, broccolini

GRILLED PRAWN, CALAMARI & MANGO SALAD 28
mint, mixed leaves, pickled onion, radish, vermicelli, honey yuzu dressing

PERSIAN BEEF & QUINOA BOWL 28
grilled zucchini, roasted capsicum, chickpeas, mixed leaves, olives, cucumber,
parsley, tahini & lemon

ROAST PUMPKIN & QUINOA BOWL 28 (VG)
grilled zucchini, roasted capsicum, chickpeas, mixed leaves, olives, cucumber,
parsley, tahini & lemon

FRENCH CREPES 16 (GF)
butterscotch sauce, candied pecans, vanilla bean ice cream

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free

* Gram weights are approximate. * One bill per table. * All of our food may contain nuts, gluten
and shellfish. » Cakeage fees apply to all cakes brought into the venue. ¢ Surcharges apply on all
card payments. * A 0% surcharge applies on Sundays and 5% on public holidays
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