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– all 19 

bibimbap - rice, spinach, sautéed onions, carrots, 
mushrooms, pickled cabbage, radishes, soft boiled egg, 
coriander  V/GF

grilled pumpkin - toasted almonds, pepitas, sunflower 
seeds, radishes, heirloom tomatoes, baby spinach, danish 
fetta, vinaigrette  V/GF

fig & chèvre - baby spinach, rocket, radicchio, spicy 
roasted chickpeas, semi-dried figs, cherry tomatoes, red 
onion, radishes, topped with pine nuts & fresh chèvre 
goats cheese V/GF

crispy noodle - baby spinach, rocket, crispy rice noodles, 
roasted cashews, asian vegetables, ponzu dressing  VE/GF

add proteins ALL GFA 
pan-fried barramundi – 9 | salt & pepper squid – 8 
soy tofu – 6 VE | marinated chicken – 8 
crispy pork – 8  | tender sliced beef – 9

with steakhouse chips  |  gluten free buns +2.5

beef - house made chuck & brisket patty, bacon, cheese, 
mesclun lettuce, tomato, caramelised onion & beetroot 
relish, alma ketchup, aioli – 25 GFA   substitute a vegan 
patty VE

pulled pork - in chinese bbq sauce, pickled red cabbage, 
sesame, red onion, radish, coriander – 22  GFA

korean fried chicken - smoked bacon, cheese, slaw, 
chipotle aioli – 24 GFA

confit garlic wood-fired bread – 10 VE/GFA

cheesy garlic wood-fired bread  – 12 VEA/GFA

polenta fries - rosemary salt, salsa verde – 16 VE/GF

spicy tempura eggplant - hummus dip – 16 VE/GF

italian meatballs - tomato sugo, wood-fired flatbread, 
parmesan  – 18 GFA

korean fried chicken - pickled daikon radish, hot sauce or 
ginger soy glaze – 18 GF

chicharrónes - crispy pork belly strips, chimichurri – 17 GF

lamb kofta - za’atar wood-fired bread, roasted cherry 
tomatoes, roasted chickpeas, honey mint yoghurt, 
coriander – 17 GFA

steakhouse chips - aioli – 12 V/VEA

shoestring fries - aioli – 12 V/GF/VEA

S
H

A
R

I
N

G

B
O

W
L

S
B

U
R

G
E

R
S

we have a separate vegan menu available  
we have a separate fryer for preparing coeliac meals please let us know of any allergies when ordering

VE - vegan   VEA - vegan option available    V - vegetarian    GF - gluten free    GFA - gluten free option available



we have a separate vegan menu available  
we have a separate fryer for preparing coeliac meals please let us know of any allergies when ordering

VE - vegan   VEA - vegan option available    V - vegetarian    GF - gluten free    GFA - gluten free option available

slow braised pork belly - parsnip puree, roasted carrots, shallots, red 
wine jus – 32 GF

australian barramundi fillets - pan grilled, with pickled veg & sesame 
salad,  vietnamese chilli & lime infused salt flakes – 34 GF

pad thai - fried egg, carrot, wom-bok salad, roasted peanuts, rice 
noodles, garlic, sesame seeds & a soy tom yum glaze 
tofu (egg optional) VE or chicken – 26 GF +prawn +8

pub fish & chips - (citrus crumbed/tempura battered/grilled), steakhouse 
chips, lemon, aioli + choice of side – 29 GFA

local salt & pepper squid - greek salad, steakhouse chips, lemon, aioli – 
20/28 GFA

300gm chicken breast schnitzel - steakhouse chips, choice of side,  
choice of sauce – 27 GFA

300gm premium beef sirloin schnitzel - steakhouse chips, choice of side, 
choice of sauce – 29 GFA

eggplant schnitzel - steakhouse chips, choice of side, choice  
of sauce – 22 GFA/VEA

 
choice of side - slaw | garden salad | garlic greens

schnitzel sauces - gravy, mushroom, pepper extra serve +2 ALL GF

schnitzel toppers -  
parmi - mozzarella, tomato, onion, sugo +4 
kilpatrick - worcestershire, bacon, mozzarella +4 

SIDES TO SHARE all 12 ALL GF

rosemary salt & vinegar smashed potato VE 
honey and sesame glazed carrots V 
fresh greek salad V 
garlic greens VE 
apple and radish slaw VEA

 

 VISUAL 
 MENU

10” pizza    gluten free bases +4 
all come with our house 3 cheese mix & alma 
tomato sugo base

margherita - roasted tomato, fior di latte, 
balsamic glaze, basil – 20 VEA

shroom - mushrooms, thyme, fetta – 22 VEA

roast chicken - mushrooms, fetta, prosciutto, 
red onion– 24

calabrese - pepperoni, roasted tomato, fetta, 
drizzled with chilli infused honey – 24

vego - roasted tomato, marinated eggplant, 
olives, red onion, basil – 23 VEA

carnivore - prosciutto, ham, pulled pork, 
chorizo, fior di latte, alma ketchup –  25

lamb - marinated lamb, red onion, honey mint 
yoghurt, rocket –  24
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L portuguese chicken maryland - basted 
in chimichurri, with rosemary smashed 
potatoes, charred corn salsa salad – 29 GF

dukkah crusted lamb rump - crusted in 
toasted nuts & spices, rocket, edamame 
beans, cherry tomatoes, red onion, fetta, 
salsa verde – 36 GF

300gm premium ‘coorong black’ scotch fillet 
- with rosemary smashed potatoes, green 
beans, blistered cherry tomatoes, red wine 
jus – 48 GF

300gm premium ‘coorong black’ porterhouse 
- topped with a garlic & herb butter disc, 
steakhouse chips + choice of side – 38 GFA



FACEBOOK ALMA TAVERN  instagram ALMATAVERN


