SALAD MENU

From $38-$58
Feeds 8-10

Lentil & Quinoa Salad - Caramelized roast carrot and caraway, roast almonds, pepitas,
and sunflower seeds, with apple cider vinegar
and maple dressing (GF) (VEGAN)

Japanese Raw Green Salad - Broccoli, leeks, beans, edamame, asparagus,
with miso and tahini dressing (GF) (VEGAN)

Fattoush Salad - Classic Lebanese with an Aussie twist — cucumbers, tomatoes,
radish, onion, mixed lettuce, Davidson plum, sumac, olives,

pitta croutons, and fresh stone fruit (VEGAN)

Persian Chickpea Salad - Beetroot, roast cauliflower, parsnip, and sweet potato
with rosewater olive oil and harissa dressing (add slow-cooked lamb) (GF)

Roasted Pumpkin Salad - Rocket, caramelized onion, goat's cheese,
and spiced Otway walnuts (GF)

Apple, fennel wombok cabbage and radicchio slaw - With fresh dill, apple cider vinegar,
maple syrup and sour cream (GF)

Mexican Slaw - Charred corn, jalapenos, quinoa, apple cider vinegar,
and maple syrup dressing (GF)

Greek Chicken Salad - Layered with iceberg, cucumbers, feta, olives, capsicum,
red onion, and mint, topped with Gyros marinated chicken (GF)

Tofu Larb - Cauliflower and minced tofu with fresh herbs, ginger,
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