zZinceshade

CRAFT KITCHEN | MODERN LOUNGE

WINTER DINELA DINNER MENU $29

STARTERS.
choice of one

Brussel Sprouts [GFA]

Bacon, Aged Sherry, Parmesan

Chopped Salad [GFA]

Arugula, Israeli CousCous, Currants, Tomatoes, Pepitas, Roasted Sweet Corn
Asiago Cheese, Buttermilk & Basil Dressing

Sweet Chile Drumettes [GF]
Sweet Chile, Pineapple, Soy, Coconut, Togarashi, Green Onion, Micro Cilantro

ENTREES.
choice of one

Seared Salmon [GF]
Asparagus, Confit Baby Tomato, Celery Root Saffron Puree, Shaved Fennel

Grilled Chicken Breast [GF]

Caulilini & Broccolini, Crispy Fingerling Potato, Parmesan, Lemon Caper Buree blanc

Rigatoni Bolognese
Italian Meat Sauce, Fresh Grated Parmesan, Parsley

DESSERTS.
choice of one

Black Bottom Chocolate Pot De Creme
Cocoa Cake, Toasted Almonds, Oreo Crumbs, Fleur De Sel

Sorbet & Berries [GF]

Raspberry Sorbet, Fresh Seasonal Berries

TAX AND GRATUITY NOT INCLUDED
MENU AVAILABLE [Mon-Sunday 12 noon - Close]




Zzinceshade

CRAFT KITCHEN | MODERN LOUNGE

WINTER DINELA LUNCH MENU $20

STARTERS.
choice of one

Crispy Fingerling Potatoes [GFA]
White Truffle Oil, Parmesan, Parsley

Chopped Salad [GFA]
Arugula, Israeli CousCous, Currants, Tomatoes, Pepitas, Roasted Sweet Corn
Asiago Cheese, Buttermilk & Basil Dressing

Sweet Chile Drumettes [GF]
Sweet Chile, Pineapple, Soy, Coconut, Togarashi, Green Onion, Micro Cilantro

ENTREES.
choice of one

Prime Rib Dip
Slow Roasted Prime Rib, Melted Swiss, Garlic Aioli, Toasted Baguette, Au Jus
Horseradish Creme, French Fries,

Vege Burrata Bowl [GF]
Quinoa, Baby Heirloom Tomato, Candied Striped Beets, Garbanzos
Herb Pesto, Broccolini, Aged Balsamic

Rigatoni Bolognese
[talian Meat Sauce, Fresh Grated Parmesan, Parsley

TAX AND GRATUITY NOT INCLUDED
MENU AVAILABLE [Mon-Sunday 12pm - Close]




