SOUL

BAR & BISTRO

vegetarian

snacks

edamame toast, jalapefio & lime (2 pcs) $14 (v)

roasted grape toast, pickled black walnut, salted buffalo curd (2 pcs) $15
goat fromage frais, honey, pear, walnut, chargrilled bread $29

salads
caesar salad, cos, soft boiled egg, parmesan $26
green goddess, avocado, peas, edamame, broccolini, cashew $27 (v)

mains

macaroni cheese, truffle, parmesan crust $34

celeriac cake, charred greens, tahini, preserved lemon $36 (v)
spaghetti alla chitarra, calabrian chilli butter, mozzarella $37
pea risotto, torn burrata, preserved lemon, asparagus $38

vegetables

broccolini, cacio e pepe $16

asparagus, green tahini, toum, black sesame $17

steamed golden gourmet potatoes, wakame, miso beurre blanc $14
rocket & parmesan salad, aged balsamic $17

skinny fries $14

(v) = vegan

executive chef: gavin doyle

our kitchen contains allergens, please inform our wait staff of any allergies or
dietary requirements so we can best assist you

1.7% surcharge will be applied to credit card & paywave transactions
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