
WOOD-FIRED GARLIC BREAD VE GFO	 8

MARINATED OLIVES V	 8

CHORIZO + MANCHEGO CROQUET TES	 18
S M O KE D G A R L I C A I O L I

NEPALESE PORK DUMPLINGS 	 18
R OA S T E D TO M ATO, C A P S I C U M S AU C E

SNAPPER CEVICHE GF	 26
A J I  A M A R I L LO, L I M E, O N I O N, CO R I A N D E R, 
R E D C A P S I C U M

WHIPPED RICOT TA + PUMPKIN DIP V GFO	 16
H O N E Y, WA L N U T S, T H YM E, WO O D OV E N B R E A D

BEEF TARTARE 	 20
PA N I P U R I,  C U R E D EG G YO L K, H OT S AU C E

SOUTHERN FRIED CHICKEN WINGS GFO	 18
H O N E Y B U T T E R O R S WE E T + S O U R

M E N U

CHIPS VEO GF	 10
T O M A T O S A U C E, A I O L I

WEDGES VEO GF	 14
S WE E T C H I L L I,  S O U R C R E A M

CL ASSIC SAL AD VEO GF	 12

CHARGRILLED BROCCOLINI 	 12
+ ASPARAGUS VEO GF

R OA S T E D WA L N U T S, Y UZ U M AYO 

HEIRLOOM BABY CARROTS VE	 12
KO J I  C A S H E W C R E A M, P E P I TA + H E R B PA N G R AT TATO

FREE RANGE CHICKEN SCHNITZEL GFO	 26
C L A S S I C S A L A D, C H I P S

BEEF SCHNITZEL GFO	 28
C L A S S I C S A L A D, C H I P S

EGGPL ANT PARMIGIANA VEO GFO	 26
TO M ATO S U G O, M OZ Z A R E L L A, S A L A D L E AV E S, C H I P S

BAT TERED FISH + CHIPS GFO	 28
TA RTA R E, L E M O N, C L A S S I C S A L A D, C H I P S 

SALT + LEMON PEPPER SQUID GF	 28
AU S T R A L I A N S Q U I D, TA RTA R E, L E M O N, 
C L A S S I C S A L A D, C H I P S

ALMA BURGER GFO	 28
B E E F PAT T Y,  C H E E S E, B ACO N, CO S, TO M ATO, P I C KL E, 
A L M A B U R G E R S AU C E, B R I O C H E B U N, C H I P S

CHICKEN SCHNITZEL BURGER  GFO	 26
F R E E R A N G E C H I C KE N S C H N I T Z E L,  C H E E S E,
CO S, M AYO, P I C KL E S, C H I P S

VEGAN BURGER VE GFO	 26
P OTATO KO F TA PAT T Y,  TO M ATO R E L I S H,
C U C U M B E R, CO S, TO M ATO, C H I P S

300G MSA PASTURE FED SIRLOIN GF	 36
C L A S S I C S A L A D, C H I P S,  C A F É D E PA R I S B U T T E R

SAUCES + TOPPINGS  GF	
G R A V Y, P E P P E R C O R N, M U S H R O O M, D I A N E	 +3
P A R M I G I A N A O R K I L P A T R I C K	 +5 SIDES

SMALL  PLATES

PANFRIED BARRAMUNDI GF	 38
C R I S P Y P OTATO, G R E E N B E A N S, C A P E R S, 
S P I N AC H V E LO U T É, AC H I OT E O I L

ROASTED BUT TERNUT PUMPKIN V GF	 28
L A B N E H, Z H O U G, P E P I TA S, H E R B S

BLUE SWIMMER CRAB + PRAWN LINGUINE GFO	 36
C H I L L I,  C I T R U S L E E K S, C R E A M, WH I T E WI N E, C H I V E S

PORK LOIN GF	 32
R OA S T E D C A B B AG E, B U R N T A P P L E P U R É E,
C H I M I C H U R R I

BRAISED BEEF CHEEK RAGOUT		  32
PA P PA R D E L L E, TO M ATO S U G O, 
S A L S A V E R D E

RED PESTO GNOCCHI V GFO 	 28
P R OVO LO N E, S A LT B U S H, R OA S T E D A L M O N D S
ADD CHICKEN	 +6

250G MSA GRAIN FED EYE FILLET GF	 40
P U M P KI N + O R A N G E P U R É E, B R O CCO L I N I, 
C A F É D E PA R I S B U T T E R, R E D WI N E J U S

MAINS

WEEKDAY LUNCH: ALL SENIOR CARD HOLDER S 
RECEIV E A 20% DISCOUNT ON MEALS

E XC LU D E S S TA RT E R S, S P EC I A L S + P U B L I C H O L I DAY S

SENIORS

CLASSICS

PERI PERI  CHICKEN SAL AD GFO	 26
S E S A M E D R E S S I N G, H E I R LO O M TO M ATO E S,
S A L A D L E AV E S,  P E P I TA + H E R B PA N G R AT TATO

SMOKED RAINBOW TROUT NICOISE SAL AD GF	 26
KI P F L E R P OTATO E S, G R E E N B E A N S, 
S O F T B O I L E D EG G, O L I V E S, L E M O N

SALADS



KIDS MENU
12 YEARS + UNDER

DESSERTS 

FROG IN THE POND V GF	 6

CHOCOL ATE BROWNIE V GF	 6
VA N I L L A I C E C R E A M, S T R AWB E R R I E S 

BANANA SPLIT  SUNDAE V GF	 6
VA N I L L A I C E C R E A M, C H O I C E O F S AU C E, N U T S 

MAINS 

HALF CHICKEN SCHNITZEL GFO	 12
CO R N O N T H E CO B, C H I P S,  TO M ATO S AU C E 

FISH + CHIPS GFO	 12
CO R N O N T H E CO B, TO M ATO S AU C E 

KIDS CHEESEBURGER GFO	 12
CO R N O N T H E CO B, C H I P S,  TO M ATO S AU C E 

CHICKEN NUGGETS GFO	 12
CO R N O N T H E CO B, C H I P S,  TO M ATO S AU C E

KIDS PASTA V GFO	 12
N A P O L I  S AU C E, C H E E S E

KIDS MEAL DEAL  	 16

ANY KIDS MEAL, SOFT DRINK + DESSERT

PANNACOT TA V GF	 12
S U M M E R B E R R I E S,  M A N G O

LEMON RICOT TA CAKE V GFO	 12
WA R M L I M O N C E L LO S Y R U P, R OA S T E D P I S TAC H I O

CHOCOL ATE BROWNIE SUNADE V GF	 12
VA N I L L A I C E C R E A M, C H O CO L AT E S AU C E, N U T S

DESSERTS

BISTRO OPENING T IMES
MONDAY - THURSDAY

12PM - 3PM + 5:30PM - 9PM

FRIDAY - SUNDAY 
 12PM - 9PM

20% SENIORS DISCOUNT, MONDAY TO FRIDAY (LUNCH ONLY, EXCLUDES PUBLIC HOLIDAYS)
V = V EG E TA R I A N  |   V E = V EG A N  |   V EO = V EG A N O P T I O N  |   G F = G LU T E N F R E E  |   G F O = G LU T E N F R E E O P T I O N  |   WE M A KE A CO N C E RT E D 
E F F O RT TO C AT E R F O R A L L D I E TA R Y R EQ U I R E M E N T S. P L E A S E S E E S TA F F S O T H AT E X T R A P R EC AU T I O N S M AY B E TA KE N 
M A N AG E M E N T D O E S N OT G UA R A N T E E M E A L S A R E WI T H O U T T R AC E S O F A L L E R G Y I T E M S 
P U B L I C H O L I DAY S I N C U R A 15% S U R C H A R G E |  C R E D I T  T R A N S AC T I O N S I N C U R A 1% S U R C H A R G E

SCAN TO VIEW OUR FULL DRINKS LIST

UPCOMING EVENT? 
LOOK NO FURTHER THAN THE ALMA

SIX FUNCTION SPACES AVAILABLE
WARM HOSPITALITY, GREAT FOOD + DRINKS

CONTACT US AT FUNCTIONS@ALMATAVERN.COM.AU

DRINKS

FUNCTIONS


