o he

C hurch

bislro




Summer (Menu

Avocado on toast (our chefs twist on this classic dish)

Wine Match - Quarter Acre Sauvignon Blanc

Salmon pastrami, mango sorbet
Wine Match- Amisfield Pinot Noir Rose

Beef Carpaccio bruschetta
Wine Match- Sound of White Chardonnay

Pork Momo (Nepalese dumplings) Asian slaw,
teriyaki dressing
Wine Match - Amisfield Lowburn Riesling

Beef cheeks, creamy cassava, summer vegetables
Wine Match - Turkey Flat Butcher’s block GSM

Eye fillet, angel potatoes, créme fraiche tartare, salad
Wine Match - Redmetal Merlot Cabernet Franc

Fish of the day, scallop bisque, macadamia crumb,
snow peas, baby Carrots, lemon foam
Wine Match - Catalina Sounds Pinot Gris

Pork belly, pineapple carpaccio, coconut rice,
orange jus
Wine Match - Spy Valley Gewurztraminer

Goats cheese, nectarine, beetroot tower,
salad (Vegetarian)
Wine Match - Dog Point Sauvignon Blanc

$18

$21

$20

$16

$35

$44

$39

$36

$28



Sides

Side Salad $8
French Fries $8
Bread and olives $14
([esserts S15

Wine Match — Muddy Water Sugar Daddy
Dark Chocolate terrine w raspberry posset
Tres Leche, caramelised banana

Three milk-soaked sponge with a hint of rum,
topped with caramelised banana

Passionfruit bomb
Stunning passionfruit ice cream encased in chocolate

Cheeseboard to share, a selection of 3 cheeses plus
accompaniments’ $34

GF - gluten free V - vegetarian Vegan - vegan

Email: dine@thechurchbistro.coonz ® Call: 07 866 3797






