Bread & Snacks

Sourdough, charred capsicum, almond dip ve
Grilled flatbread, mint hummus ve
Gluten-free bread roll, butter cr, ve

Charcuterie
Cured & smoked meats, giardinierq,
boysenberry & apple jam cro

Small

Oyster, green apple mignonette, lemon ¢k, a

Gochujang-glazed fried chicken,
kimchi slaw, sliders (2) ero

Kingfish sashimi, ginger, finger lime ponzu, se
Sundried tomato, feta arancini, pesto aioli v

Corn ribs, lime & jalapeno mayonnaise cF, ve

GF Gluten free GFO Gluten free option V Vegetarian VG Vegan option
I Imported M Mixed

Please note all dishes may contain traces of nuts.
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Seafood origin A Australian

Arts Centre Melbourne

« THE BARRE =

Bar & Eatery

Large

Sri Lankan Balmain bug curry, coconut,
tamarind, curry leaves, cumin rice cr,a

Fish of the day erm

Egg pasta Norma, fried eggplant, tomato sugo,
ricotta salata eFo, ve

Lamb rump, baba ghanoush, black garlic jus,
bean sprouts cr

Chargrilled beef skirt steak, hara bhara chutney,
caramelised onions, truss tomatoes e

Salmon & crab, spinach, ricotta, lobster tuille,
saffron hollandaise cFo, a

Cheese

Daily Australian cheese selection cro, v
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Side

Kipfler potato salad, Dijon mayonnaise, chives cr, ve
Mixed green beans, lemon vinegar cF, ve

Zucchini, mint, garlic yoghurt, dukkha cF, ve

Summer arugula salad, feta, pecan nuts,
date vinaigrette cF, ve

Fries, Cajun mayonnaise GF, ve

Desserts

Chocolate granola, frozen yoghurt, cherries eF, ve
Churros, salted caramel (to share) v

Crescent shortbread, white chocolate ganache,
raspberries v

Arts Centre Melbourne is a cashless experience. We accept card-only payments.

Arts Centre Melbourne acknowledges the traditional owners of the land, the Wurundijeri,
Woi-Wurrung people and pay our respect to their Elders, past and present.
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