
―

LUNCH
F R O M  1 2  -  3 P M

―

no.  1  O ' C O N N E L L  S T,  S Y D N E Y ( 0 2 )  9 2 5 2  8 0 1 7B O W E RY  L A N E

SESAME FRIED TOFU & KALE 
Q U I N O A  and AV O C A D O  with A  C A S H E W 
D R E S S I N G  ( V / V E / D F )
2 2

GINGER POACHED CHICKEN 
M I X E D  L E AV E S ,  C I T R U S ,  D U K K A H , 
AV O C A D O  and  C O C O N U T D R E S S I N G  ( G F )
2 3

YELLOW FIN TUNA SASHIMI
AV O C A D O, G R E E N PA PAYA,  B R O W N R I C E , 
S R I R A C H A M AYO and M A C A D A M I A 
( G F / D F )
2 5

TERIYAKI CHICKEN
S O B A  N O O D L E S ,  C U R E D  E G G  Y O L K , 
W A K A M E  S A L A D,  G R I L L E D  B R O C C O L I N I  
and  P I C K L E D  G I N G E R 
2 4

SALADS & BOWLS MAINS

SPAGHETTINI ALLA ‘VEG’ 
PUTTANESCA 
SUN-DRIED TOMATO PESTO, BLACK OLIVES, 
CAPERS and S ALTED RICOTTA (V)
2 3 

PRAWN TAGLIATELLE 
B ROCCOLINI, CREAMED LEEK, SPINACH  
and PEAS 
2 6 

RIGATONI RAGU 
BRAISED VEAL OSSO BUCO with  
A  C R I S P  S A G E  C R U M B 
2 7

GRILLED PUMPKIN 
TAHINI, COCONUT YOGHURT, DUKKAH, 
POMEGRANATE and S A G E  C R I S P S  ( V / V E /
D F )
2 3

MARKET FISH 
BABY FENNEL, CHERRY TOMATO, CREME 
FRAICHE and SALSA VERDE (GF)
3 3

PORK COTOLETTA 
C A B B A G E  &  A P P L E  S L A W,  K I M C H I  M AY O 
with F R E S H  L E M O N
2 9

BROOKLYN VALLEY SIRLOIN 
POTATO AND CELERIAC GRATIN, 
CREAMED LEEKS, POTATO and F R E S H 
HORSERADISH (GF)
3 6

BURGERS & 
SANDWICHES

All served on a milk bun with French fries 

THE FARMHOUSE BURGER
H O U S E-M A D E V E G E TA R I A N PAT T Y, 

S M O K E D C H E D D A R,  S M O K E D L A B N E H, 
C R I S P Y F R I E D K A L E A N D B E E T R O OT 

with M I S O M AYO ( V )
2 3

NYC CHEESEBURGER 
A N G U S B E E F,  C A R A M E L I S E D O N I O N, 
H O U S E K E TC H U P,  M U S TA R D,  A I O L I 

and  DI L L  P I C K L E S 
2 1

BEER BATTERED FISH BURGER
W I L D C A U G HT F L AT H E A D,  F E N N E L , 

A P P L E ,  R A D I S H S L AW  and  H O U S E 
TA RTA R E 

2 4

KOJI FRIED  
CHICKEN BURGER

S H I O KO J I  C H I C K E N,  A S I A N S L AW 
with  K I M C H I  M AYO 

2 0

BL REUBEN 
C O R N E D S I LV E R S I D E ,  S A U E R K R A U T,  

D I L L  P I C K L E S and  MUSTARD 
1 8

SIDES 
―

B A B Y  G E M������������������������������������                                   1 1 
Truffle, yoghurt dressing with fresh peas and 
seeds (V/GF)

C H A R R E D  B R O C C O L I N I �����������������                1 3 
Creme fraiche and roasted cashew nuts (V/GF)

R O A S T C A U L I F L O W E R �������������������                  1 3 
Coconut, curry leaves and mustard seed 
dressing (GF)

F R I E D  B R U S S E L S  S P R O U T S �����������          1 0
Lentils and vincotto (V/DF)

S H O E S T R I N G  F R I E S ������������������������                       8 
Rosemary and leek onion salt (GF)

TO FINISH

CHEESE BOARD  
2  C H E E S E S �����������������������������������������                                        1 8
3  C H E E S E S �����������������������������������������                                        2 5
Crumbly cheddar, blue vein and/or Camembert with 
homemade chutney, muscatel grapes, crackers and apple 

AFFOGATO 
VA N I L L A  B E A N  I C E  C R E A M ,  A M A R E T T O, 
E S P R E S S O 
1 3

LAMB RUMP 
C U R R I E D  C A R R O T S ,  P E A R L  B A R L E Y, 
C R I S P Y  PA R S N I P S ,  R O A S T E D  W A L N U T S 
and S M O K E D  L A B N E H
2 9

A  S U R C H A R G E  O F  1 0 %  I S  A D D E D  T O  A L L  TA B L E S  O F  1 6  G U E S T S  +

SMALL BITES 
―

BAKED CAMEMBERT
SEASONAL HONEY, WALNUTS AND 
ROSEMARY with TOASTED SOURDOUGH 
(V) 
1 4

HOUSE-MADE SOUP OF THE DAY
with T O A S T E D  S O U R D O U G H
1 6

CRISPY SQUID
SRIRACHA AIOLI , LEMON WEDGE  and 
FRESH CHILLI 
2 2


