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BAR & DINING ROOM

P AND THEN WE'LL TAKE IT HIGHER @ STARTERS

SMOKED MIXED NUTS (GE VEG) /] 7

OLIVES (GE vEG) /] 9
homemade marinade, lemon, chilli

HOMEMADE BREAD (GF* v) // 9
turkish bread, whipped sage butter

RuUSTIC FRIES (GF vEG) /] 12
house seasoning, aioli

Duck LIVER PATE (GF# //21
cherry glaze, turkish bread

CHEESE & CHARCUTERIE

CHEF’S SELECTION OF CHEESE (GF*, v) // 36
one hard, one soft, one blue w/ bread, fig & pepper jam

CHARCUTERIE SALUMI BOARD (GF*) // 36

selected cured meats, house pickles, honey, turkish bread
crackers, olives, smoked mixed nuts (add cheese +7)

CLASSICS
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LAMB BURGER (GF* v* vEG® /] 27

grassfed lamb, rocket, tomato, cucumber,
mint tzatziki, pickeld red onion, rustic fries

TRADITIONAL FISH & CHIPS // 30

easytimes beer battered local snapper, lemon
mushy pea puree, tartare sauce, chips

HOMEMADE LINCOLNSHIRE SAUSAGES (GF) // 29

pork apple & rosemary sausages, creamy mash potato
charred onion gravy

BEEF MASALA CURRY (GF* v* vEG* // 30

beef, spiced cauliflour, potato, spring onion
peas, mint yogurt, coconut rice
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SCOTCH EGG // 14
spiced lamb mince, mustard, parmesan

Y ORKSHIRE PUDDINGS // 16
with potato, pork sausage, onion gravy

JERK CHICKEN (GE DF) /] 22
charred jamaican spiced chicken, lime

CALAMARI GF) // 21
lemon pepper, sea salt, tartare sauce

MAINS

RisoTTO (GE v) // 28
butternut pumpkin, roasted pine nuts, grana padano, balsamic

PoORCHETTA // 37
roast pork belly, herb stuffing, red wine jus, apple salad, fig vincotto

HALF CHICKEN (GE pF) // 35

charred jamaican spiced chicken,
coconut rice, red beans, spring onion, lime

250G SIRLOIN (GE pF) // 38

butchers cut, cape grim MSA 3+, twice cooked potatoes
with choice of mustard and sauce

SAUCES < Pink peppercorn // Red wine jus // Onion gravy // Sage butter
MUSTARDS < Hot english // Dijon // Wholeseed // Horseradish
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SIDES

CREAMY MASH POTATO (GE ¥) // 10
whipped dutch cream potato, new zealand butter, chives

GREEN SALAD (GE VEG) /] 12
green apple, fennel, rocket, mixed nuts, lemon dressing

GARLIC GREENS (GF, ¥, vEG*) /] 10
brocollini, green beans, garlic butter

GF * Gluten Free // Ve Vegetarian // VEG *Vegan // DF * Dairy Free // *  Option

Electric Avenue takes all efforts to accomodate all dietary needs however we can not guarantee that food will be allergen free.

*A small surcharge applies, when you ‘tap’your card or use credit, fee may vary between 0.8% to 1.8%
10% surcharge on Sunday * 15% on public holidays.




