SUNDAY 26 APRIL FROM 12:00-2:00PM

STARTERS

CHOICE OF 2 STARTERS:

e House Made Guac & Chips - Smashed avo, red onion, tomato, chilli, coriander,
fried tostadas (VE, GF)

e Cheese & Corn Empanada (V): Cheese & corn empanada, crema, lime

e Beef Empanada - Beef empanada, crema, lime

e Fried Calamari - Local fried calamari, olive cream, salsa verde (GF)

e Seasoned Fries - Served with ketchup (V)

SHARE PLATES

FROM THE AMERICAN KITCHEN:

e Southern Fried Wings or Tenders (5pc) - tossed in your option of sauce: spicy buffalo,
hose made sticky bbq, Alabama sauce or Luckies hot sauce

e Pork Belly Sliders (2pc) - Pork belly nuggets & maple glaze

e  Fried Chicken Sliders (2pc)- Fried chicken, cheese & ranch

e  Grilled Halloumi Sliders (2pc) - Grilled halloumi, lettuce, mushroom & special sauce

e Beef Sliders (2pc) - Beef, cheese, lettuce, tomato, pickles & special sauce

FROM THE LATIN KITCHEN - BUILD YOUR OWN TACOS:

e Pork Belly Carnitas - red chimichurri, apple mole, jalapeinos (GF)
e Roasted Eggplant - mojo sauces, pomegranate (GF, VE)

e Maryland Chicken - blackened with anticucho sauce (GF)

e Slow Cooked Lamb - saltado sauce, tomato (GF)

SHARE PLATES
2-3 people: pick 2 mains
4-5 people: pick 3 mains
6-8 people: pick 4 mains

FROM THE ASIAN KITCHEN: FROM THE ITALIAN KITCHEN:

e Korean Fried Chicken - choice of soy garlic e Margherita Pizza - cherry tomatoes,
or sweet & spicy (GF) basil, fior di latte (V)

e Crispy Duck Pancakes - Confit duck leg, e Pepperoni Pizza - with tomato sugo &
pancakes, cucumber, spring onion, sweet fior di latte
hoisin sauce e Capricciosa Pizza - Noosa ham, mixed

e Vegetable Gyoza - Gyoza filled with mushrooms, olives, artichoke, fior di
cabbage, chives, radish, carrot, spring latte, tomato sugo

onion, Okonomiyaki sauce (VE)




SUNDAY 26 APRIL FROM 12:00-2:00PM

SPARKLING
WILD FOLK PROSECCO, KING VALLEY
TREAD SOFTLY LEMON SORBET

COCKTAILS
APEROL SPRITZ ETERNAL SUNSHINE

Aperol, soda, prosecco. Aperol, Bombay Presse, mango,
The quintessential classic. Summer, lemon, aquafaba

Winter, Spring - timeless. Bright and delicious. Perfect for the

gram.
MANGO APEROL MARGARITA
Aperol, tequila, lime, agave, mango TOMMY’S
Bright and citrus with a slightly sweet Blanco, agave, lime
edge. The classic, can do no wrong.

APEROL FRANGELICO SOUR CHILLI

Aperol, Frangelico, lemon, egg white

Nutty and citrusy - a nice
point of difference.

Blanco, chilli, lime

The classic with a spicy twist, for those
wanting more.

AFTER A BEER OR WINE? ASK
ONE OF OUR FRIENDLY STAFF.

The Collective practices the responsible service of alcohol.
Please drink responsibly.




