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TAPAS MENU

WE RECCOMEND 2-3 PLATES PP

Corn ribs / charred eggplant / paprika / padano (VE) (VGO)

Fried peppers / almond skordalia / pistachio / herbs (VE) (VGO)
Fried cauliflower / sumac / tahini / lemon balm (VE) (VG)

Fried brussel sprouts / yoghurt / bacon / padano (VEO)

Brisket & cream cheese croquettes / chipotle / lime

Sumac spiced fried chicken / peppered horseradish cream / lime
18 hour pork belly / smoked chorizo jam / applewood smoked glaze
Duck / roast fennel, parsnip and pumpkin puree / applewood smoked glaze / boysenberry
Lamb shoulder / yoghurt / currant reduction

Beef short ribs / pea puree / chimmichurri

Sweet potato chips / garlic aioli (VE) (VG)

Crispy kipflers / olive oil / salt flakes / rosemary (VE) (VG)

Side of bread (VE) (VG)

ALL DISHES ON OUR MENU ARE GLUTEN FREE (VE) - VEGETARIAN (VG) - VEGAN (VGO/VEO) - VEGAN/VEGETARIAN OPTION
WHILE WE TAKE EXTREME CAUTIONS TO MINIMISE THE RISK OF CROSS- CONTAMINATION, WE CANNOT GUARANTEE THAT OUR
PRODUCTS ARE SAFE TO CONSUME FOR PEOPLE WITH SPECIFIC ALLERGIES
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UNIONBRIDGE

BREWERY & DISTILLERY



