WINTER MENU

DAPHNE

4 NEIGHBOURHOOD NIGHTS N\

MONDAY- MARTINI CLUB

A selection of $15 martinis, plus special snacks from the kitchen. Pick up a Club card, and your tenth ‘tini is on the house

TUESDAY- $30 STEAK NIGHT

200g Macedon Ranges rump cap, roast cauliflower purée, rocket and watercress salad, peppercorn or béarnaise sauce

WEDNESDAY- $25 PASTA NIGHT

k Braised short rib anolini, tomato and roasted capsicum sugo /

SNACKS

Wildlife sourdough, whipped butter . 5
Oysters, natural, celery mignonette. ... 6
Mortadella skewer, pickled pumpkin.____ .. 9

Pork cheek croquette, burnt apple, pickled green tomato 9

Crudité, whipped white soy 25
Fried school prawns, guindillas, lemon, red pepper._____.._. 25
SMALLER

Brassicas, aimond cream, preserved lemon____________....___ 21

Jerusalem artichoke, salted yuzu, pumpkin seed miso____ 23

Smoked mushroom vol-au-vent, Comté, hazelnut ________. 25
Seared beef ‘tartare’, cured egg yolk, crisps._________________. 32
KIDS

Roast chook + chippies or veg. 20
Kiddie’s burger + chippies. . 20
Pasta Napoli.____ 20
Fior di latte ice cream 5

LARGER

Ricotta and spinach ravioli, sage brown butter, pine nuts 38

Woodfired leek, potato and cheddar gratin, herb crumb 29

Cheeseburger, dill pickle, secret sauce, fries 29

Roast half chicken, black garlic, sage cream 44

Corner Inlet rock flathead, fermented tomato, caper butter.__39

300g Macedon Ranges rump cap, pepper sauce__________.___.. 42
600g Macedon Ranges Black Angus ribeye, fries, accoutrements
________________________________________________________________________________ 120
SIDES

Farm leaves, radish, lemon vinaigrette. 14
Fries, tarragon mavyo. . 12
Woodfired carrots, macadamia, sunflower cream 15

4 )

SLOW-COOKED SUNDAYS %#

Loddon Valley slow roast lamb, brassicas, celeriac purée,
garlic and rosemary roast potatoes 38

$12 ‘Guinness Hour’, 12pm-3pm

FOOD, BOOZE and NEIGHBOURS
52 LYGON Street BRUNSWICK EAST 3057

All our seafood is proudly sourced from Australian waters

10% surcharge applies on Sundays



