GRAZING

Cirissini with Verdale green olives (v)

House made focaccia & 2 dips; hummus & smoky eggplant {v)

Wild mushroom and buffalo mozzarella arancini (2], truffle oil, honey mustard aioli (v)
lemon pepper calamari, citrus mayo, pickle salad (gf)

Fennel salami, fomato and capsicum jam, Sonoma rye bread

Hot & Smoky BBQ chicken wings, blue cheese dipping sauce (gf)

Vessel grazing plate:
Crilled marinated zucchini, Australian Verdale green olives, house dip,
bresaola, focaccia & crisp bread

PIZZA

Three cheese margarita, fresh basil, oregano (v)

Nomads spicy chorizo, mozzarella, parsley

Smokey BBQ pulled chicken, caramelized onion, marinaded tomato
King prawn, lemon, chilli, parsley

Salami, pepperoni, fresh thyme

Charred eggplant, ricotta, green olives, chilli, capers {v]

BURGERS

on a Sonoma bakery bun & served with fries

Chicken burger; buttermilk fried chicken, bacon, oak letiuce, Swiss cheese,
sambal, apple slaw

Fish burger; tempura ling fillet, red cabbage, smoked paprika mayo, coriander, lime

Cheese Burger; beef patty, jack cheese, oak lettuce, Vessel burger sauce,
onion relish, pickles

Santa Gertrudis steak sandwich; rare rump steak, caramelized onion, confit tomato,
rocket, buffalo mozzarella, English mustard aioli on sourdough

All prices incl GST. 1.5% credit card surcharge applies. 8% service charge for groups of 10 or more.

For functions & catering, www.vesselsydney.com.au  Open Mon-Fri, 7am- late



MAINS

200g grass fed sirloin, sweet potato, soy glazed king mushrooms, chimichurri (gf]

BBQ V2 chicken, savoy cabbage herb salad, pommes frites (gf)

Salmon fillet, red capsicum puree, tfempura pickle, saffron kipfler (gf)

Barramundi, white bean puree, spring vegetables, pistou, lemon (gf)

Harissa baked zucchini, goats cheese croquette, pomegranate, house made dukkha (gf,v)

Tagliolini, king prawns, calamari, pangritata, dill, lemon olive ol

SALADS

Endive, radicchio, grapefruit, fennel, pomegranate, goat's cheese bonbons (gf,v)
Roasted cauliflower, turmeric, raisins, pistachios, rocket, baba ghanoush (gf,v)
Smokey brown rice, snow peas, baby mozzarella, radish, mint (gf,v)

Add profein fo your salad: smoked chicken or cured salmon (gf]

SIDES

Shoestring fries, chilli & parmesan salt (gf,v)
Roast broccolini, parmigiano reggiano, lemon dressing (gf,v )
Sweel potato mash, toasted pecans, olive oil (gf,v |

Pofato wedges, sour cream, herbs (gf,v |

DESSERTS

Lemon tart, Chantilly cream, blueberries
Chocolate créme brulee, poached cherries, vanilla biscuit
Affogato; Espresso coffee shot with vanilla ice cream

Add liqueur; Frangelico, Amaretio, Fireball, Baileys
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All prices incl GST. 1.5% credit card surcharge applies. 8% service charge for groups of 10 or more.
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