MENU CRIBBST

SOCIAL

Super Food Salad (V) (GF) 17
Blanched broccoli florets, roast beetroot, white quinoa, kale, baby spinach, pomegranate, split peas, sun
dried tomatoes, cranberries, Persian feta and toasted almonds with a light citrus dressing.

Add chicken $5

(vegan option available)

Peppered Squid Salad (CF) 18
Marinated squid with chorizo, ginger, fennel and wombok. Served with mixed leaves, shaved pickled
beetroot, cucumber, green beans, spiced pumpkin, goji berries and chick peas. Garnished with toasted
sunflower seeds, rock melon and a lime syrup dressing.

200g Angus Rump Steak (CF) 22
Aged grass fed Angus with a light steak rub topped with an infused roma tomato and a choice of
Mediterranean butter or garlic and wild mushroom butter with rustic cut rosemary salted chips.

Cribb Street Pie 17
Fresh artisan made pie with a puff pastry lid served with rustic cut rosemary salted chips and
lightly dressed salad leaves.

Barramundi (GF) 22
Pan seared fillet served with a salad of citrus fruit, pear, shaved fennel, mixed leaves, red onion,
toasted seeds and salsa verde.

Parmy of the Day 19
Crumbed chicken schnitzel with Chefs toppings of the day served with rustic cut rosemary salted

chips and salad greens.

(vegan option available)

Beer Battered Flathead 19
Served with rustic cut rosemary salted chips, home-made tartare sauce, fresh lemon and salad greens.

Steak Sandwich 18
Tenderised seasoned rump steak with caramelised onion jam, plum tomato, baby spinach and
Cribb Street steak sauce on toasted rye bread with rustic cut rosemary salted chips.

Pita Pockets 17
Garlic, lemon and herb marinated chicken tenders, bell peppers, red onions, gem lettuce and pickled
cucumber topped with a honey mint yoghurt dressing and serverd with rustic cut rosemary salted chips.

The Cribb Beef Burger 18
180g beef patty with pickled cucumber, grilled aged cheddar, beef tomatoes, dressed spinach, chilli relish,
mustard, horseradish sauce on a toasted bun with rustic cut rosemary salted chips.

Chef’s Charcuterie & Cheese Board Small 19 or Large 35
Served with fig & apple compote, sun dried tomato tapenade, herb pesto, mixed olives and
crispy flavoured sourdough crostini.

Loaded Fries 12
Crispy rosemary salted chips topped with bacon strips, melted cheese, sour cream and shallots.

Rustic Chunky Chips (GF) Small 6 or Large 10
With rosemary salt and aioli or ketchup.

DESSERTS

Petite Assortment 13
Mini bite size profiteroles with berry mousse, loose forrest fruits and chocolate shards.

Trio of Cheesecake 13
A trio of white chocolate & raspberry, lemon & lime and tiramisu cheesecake with a light ginger biscuit base
served with chocolate tuile and mint sugar.



