WAy “Qucth‘ ALL DAY MENU

MONTHLY SPECIAL —

Kangaroo Ragu 19
Slow braised kangaroo ragu with
penne and parmesan.

HOUSE

FAUDURITES BIGGER PLATES
House Fry Up (DFO/GFO) 34 Cheeseburger (GFO)

Egps your way, teasted sourdough, bacon, House made beel patty, cheese, tamato, onlon,
hatloumi, grilled tomato, sautéed mushrooms, fettuce, BBQ sauce, served with fries.

wilted spinach, hash browns, sausage.
Grilled Chicken Turkish (GFO)

Breakh,ﬂ Burger (GFO) 16 Turkish bread, grilled chicken, avacado, cheese,
H“fm”" fried egg: tamato refish, cheese, rocket, garlic aioli, recket, tomate served with Tries.
milk bun. '

. Steak & Eggs (GF
Ham Benedict (GFO) 24 ges (GF)

Grass-fed porterhouse steak, fried eggs,

Leg ham, poached egps, lemon myritle hollandaise, herb butter, grilled tomato.

wilted spinach, house made English muffin

21

32

Corn Fritters (DF/ V/GF) 21 SOMETHING

Corm and capsicum fritters, smashed avocado, S W E E T ER

pickled onions, rocket, poached egg, salsa verde. i i e Py e o P e e m
Citrus Pancakes (V)

EAS '1" p L A T E 5 Flufly Pancakg. lemaon curd, whipped

s mn e —— rEn e marscapone, finger lime pearls.

Basf Lasages 20 Coconut porridge (V)

Beef ragu lasagne, rocket salad,

2 Coconut oat porridge, gingerbread crumb,
mustard vinaigrette. B B2, BINE -

winter spiced poached fruil.
Avo Toast (DF/GFO/V) 19
Toasted sourdough, avacado, confit tomato, LITTLE ONES

17

pickled radish, herb oil, micro Breens. T T TS s

Dippy Eggs & Soldiers (GFO)

Mushroom Teast (GFO, V) 20 Two soft boiled eggs, sourdough soldiers.

Sauteed mushrooms, wilted greens, butter bean

puree, poached egg, parmesan, toasted sourdough Chicken Tender Toastie (GFO)
Chicken tender, aioli, sourdough with fries
Banana & Nutella Toastie (GFO, V)
Toasted sourdough, nutella, banana.
Make it yours - odd extras from below
Sourdough 4/ Eges [two) 5/

Dinner every Thursdays to Saturdays. Scrambled eggs &/ Bacon &/

S5pm to 830pm. Grilled Chicken 8 / Avocado 5/ Halloumi 5/

Visit www.figtreesocial.com Grilled tomato 4 Spinach 4/ Mushrooms &/

for more details Hash Browns 5/ Fries 7

DFO dury fres opoon [ GRFO gluten free cpticn [ OF daity free | GF guten free [ W vegeiaon

Public Hofiday Surcharge 15%

10

12

12



Blueberry Lavender Matcha 8
Bluebarry compole, matcha, your chaice of
milk, lavender cold foam
Earl Grey Dream 8
Iced earl grey Lea with vanilla cold foam
C {] F F E E
Ll:mg Ellal:k 5.5{6.5
Filter - ask for doily origin 5.5/6
Espresso [ Doppio 4 55
Piccolo 5
Flat White / Cappuccino [ Latte 5.5/6.5
Extra shot / Decof +1
Alternative milk (soy,almond,oat) #1
Hot Chocolate 6
Babycino 2
COLD
Served overice
odd soft-serve Lo make o Moat ¥ 7
SPECIALTY
Matcha / Hojicha [/ Chai / Dirty Chai B/6.5
COLD
Served over ice 8
add soft-serve o moke o floal +2
Strawberry Matcha Latte 9
TEAS
English Breakfast, Earl Grey, 5
Sencha, Orange Pekoe,
Chamomile, Masala Chai
CHILLED
“saBA" Lemon balm tea &

= SERVING FASSPORT
SRS SFECIALTY COFEEE

SERVING SOMAGE ORGANILC
E ETHICAL TRADED TEA

BEVERAGES

SIGNATURE DRINKS

Tiramisu Latte 8
Cold brew coffee, vanilla cold foam with

tadylinger biscuit and chocolate dust

CANNED TO ORDER

“SUPER KICK"” SMOOTHIES

Power Protein - banana, dates, oats 12
banana protein.

Evergreen - mango, pineapple, kiwi, kale. 12
Amazonian - banana, blueberry, 12
raspberry, acai.

FRAPPES 330ml/500m
Coffee / Mocha / Matcha / Chai [/ a/11
Strawberry [ Vanilla / Chocolate

5 H .-'5. H E 5

Wers Jn'Ju -_n’.act:n.luée sl'luu.-.'_lu v, c.:r.-u.-“ul'

Milkshake P
Thickshake 11
JUICE & S5S0DAS

“SABA" Juice [
orange [ apple [ Lean & green

"Wimmers" Soda [
Ginger ale, Lemonade, Creamy soda, Lime Cooler
WINES & BEERS

BEERS

James Squire “50 Lashes", Pale Ale 10
Asahi, Lager 10
WINES

Tar & Roses, Heathcote, Prosecco, Vic. 9,50
Craggy Range, Hawkes Bay, Rose, N.Z. 13/ 71
Fringe Societe, Chordonnay, France. 9/50
Fringe Societe, Pinot Noir, France. 9/ 50

Pubbe Holiday Surcharge 15%

ks ﬁQ L:.‘ n



SMALL PLATES (3pm onwards)
HOUSE BREAD

BAKED BRIE
fermented honey garlic chilli sauce, crispy rye bread

POTATO PAVE
orange salt, creme fraiche, white anchovies

KINGFISH CRUDO
scallion soy, crispy carrot, chillies

CHARRED LEEKS
butter bean puree, almond, orange rosemary salt

MAINS
GNOCCHI

Figuree
igprec

o

James Squire ‘50 Lashes’, pale ale $10
Asahi, lager 510

SOFT DRINKS/ JUICES
Wimmer's Soda

ginger ale, lemonade, creaming soda, lime cooler 56
SABA Juice/ Tea

orange, apple, lemon balm iced tea %6

18
17
23

18

21

burnt sage butter sauce, candied pepitas and walnuts,

ricotta

SLOW COOK “BASS STRAITS” BEEF SHORT RIB
pomme puree, vegemite and red wine jus

CRUMBED CHICKEN CUTLET
braised cabbage, seeded mustard vinaigrette

BUTTER POACHED WILD CAUGHT COD
burnt tomato bisque, pickled green apples

SIDES
CAESAR SALAD
baby gem lettuce, Parmesan, pangrattato

HEIRLOOM TOMATOES
basil infused EVOO

HONEY GLAZED CARROTS
labneh

SWEETS
VANILLA CHEESECAKE

stewed Davidson plum

STICKY DATE PUDDING
caramel sauce

“CHEEKY"” AFFOGATO
Frangelico, vanilla soft serve, house espresso

Menus are subject to change depending on seasonality.

Please inform wait staff for any dietary requirements
Please note that public helidays incur a 15% surcharge.

36

24

27

12

12

12

14

SPARKLING

Tar and Roses, Heathcote, Prosecco, Victoria

ROSE
Craggy Range, Hawkes Bay, Rose, New Zealand

WHITES

Fringe Societe, South France, Chardennay, France

Rieslingfreak, No. 4 Eden Valley, Riesling, South Australia

Nick Spenser Wines, Tumbarumba, Chardonnay, New South Wales
Shaw and Smith, Adelaide Hills, Sauvignon Blanc, South Australia
Tar and Roses, Heathcote, Pinot Grigio, Victoria

Cullen, Margaret River, “Dancing in the Sun” Semillon Sauvignon
Blanc, Western Australia

Mountadam, Eden Valley, Pinot Gris, South Australia

REDS

Fringe Societe, South France, Pinot Noir, France

Two Hands, Barossa Valley, “Gnarly Dudes” Shiraz, South Australia

Yangarra Estate Vineyard, McLaren Vale, “Circle” Grenache, South Australia

Audrey Wilkinson, Hunter Valley, Shiraz, New South Wales

Lark Hill, Canberra District, Pinot Noir, New South Wales

Amelia Park, Margaret River, “Trellis” Cabernet Merlot, Western Australia

The Other Wine Co., Sangiovese, South Australia
Henschke, Barossa Valley, “Five Shillings” Shiraz, South Australia

Fallen Giants, Grampians, Cabernet Sauvignon, Victoria

Menus are subject to change depending on seasonality.
Please note that public holidays incur a 15% surcharge.
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"}s«'

9/ 50
13/71

9/50
10/ 57
15/ 83
13/ 70
9/50

14/ 68

11/61

9/50
12/ 66
10/ 56
17/ 90
12/ 65
9/ 50
12/67
14/ 78

14/ 80



