PEPPERS

MANOR HOUSE - SOUTHERN HIGHLANDS

NOOK BAR MENU

Charred Artisan Bread
Aged balsamic modena, Australian extra virgin olive oil.

Classic Italian Arancini 16
Sugo, parmesan, crispy basil.
” Vegetable Pakora 18
2 Harissa mayo, coriander leaf.
= Warm Marinated Olives 18
i Slice of sourdough bread.
T Calamari 18
z Lime chilli, garlic aioli. (M)
i Pumpkin Ravioli 20
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I Saffron butter, pine nuts, parmesan, crispy sage.
E Battered Flat Head Fish 30

Chips, steamed greens, lemon, tartare sauce.

Baked Salmon / Barramundi 30
. Chips, steamed greens, capers sauce. (A)
= Grilled Beef Sirloin 180gm 30
< Chips, steamed greens, gravy.
o Beef Bolognaise 30
= Spaghetti, parmesan.
s Sous-Vide Chicken Breast 30
Chips, steamed greens, gravy.
Fattoush Salad 18

Romaine lettuce, cucumber, cherry tomato, Spanish onion, spiced walnut,
crumble feta, corn chips, sumac dressing.

Add: Chicken $8 | Prawns $8

SHARING PLATES

Peppers Charcuterie Board 42
Air-dried Italian prosciutto, soppressata salami, Hungarian mild salami,

Danish feta, hummus, beetroot dips, bacon jam, marinated mixed olives,

mixed nuts, pickled vegetables, sourdough toast.

wy
o
o
o
L
o

Australian Cheese Selection
Quince jam, nuts, dried fruits, berries, assorted crackers.
Ask your server for today’s selection:

3 Cheeses 28 | 4 Cheeses 34

Our menu and kitchen contain multiple allergens and foods which may cause an intolerance.
Our team will make efforts to accommodate dietary requirements. However, due to the shared production
and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance.
You'll notice our menus now list A, | or M next to seafood items: (A) is for Australian origin, (1) is for Impaorted origin
and (M) is for Mixed arigin. Please inform our team if you have a food allergy or intolerance.




