REPUBLICA

a la carte menu

starters
freshly shucked oysters natural, shallot or salmon roe and cucumber (gf) $4 each,
6 for $20 or 12 for $36
marinated australian olives (v,gf) 10.0
toasted turkish bread with housemade dip
salted cod roe or 10.0
roasted eggplant (v} *gluten free available extra $2 10.0
chicken liver parfait, cornichons and brioche 15.0
40g premium italian culatello ham and buffalo mozzarella 13.0
entree
grilled quail with pepperonata, garlic cream, fregola and salsa verde 19.0
cured yellow fin tuna, taramasalata and pickled kohlrabi 19.0
cider braised pork belly with french lentils, mustard and bacon crumbile (gf) 18.0
local mushroom and braised leek risotto with truffled cream mousse (gf,v) 18.0
main
beer battered fish and chips with tartare sauce 270
rangers valley wagyu rump cap, roasted leeks, mash potato and jus gras (gf) 39.0
pan fried tasmanian salmon, baba ghanoush, tabouli and eggplant chips 32.0
chilli tiger prawn linguini with semi dried tomato pesto and basil 295
grilled pork chop, spiced baby carrots, yoghurt and crackling (gf) 30.0
potato gnocchi in the style of minestrone with pork lardons and basil pesto 26.0
sides and salads
green beans with tarragon, mustard and caper dressing (gf,V) 10.0
cucumber ribbon salad with mint, feta, dried olive and freekah (v) 10.0
chips with aioli and tomato sauce (gf,V) 95
pizza
margherita - buffalo mozzarella, roma tomatoes and basil pesto (v) 185
salemi with peppers, olives and salsa verde 19.5
potato and free range ham with gorgonzola and almond dukkah 195
roasted mushroom, thyme, garlic and taleggio cheese (v) 185
spiced chipotle prawns, smoked pork neck and zucchini 20.0
*gluten free available on request extra $2
dessert
salted caramel parfait with peanut sauce and buttered popcorn ice cream (gf) 135
baked chocolate mousse with prune ice cream and orange tea custard 135
pistachio buttermilk panna cotta with halva ice cream and sesame seed brittle (gf) 135
cheese of the day with poached fig, quince, fresh fruit and lavosh 135
affogato - espresso and ice cream with either baileys, cointreau, frangelico, kahlua 15.0
dessert wine - the sticky italian 375ml, riverina, nsw, botrytis, semillion b.36.0



