
Vegan Menu

To Share

Salted Pistachios

Roast Spiced Almonds

8

8

Focaccia
marinated olives, hummus, za’atar

16

Entrées

Heirloom Tomato Bruschetta
rocket, herb oil

14 Sautéed Mushroom Bruschetta
rocket, herb oil

14

Heirloom Beetroot
roast cashew, pomegranate

24

Mains

Chickpea Falafel
chargrilled broccolini, tahini purée, fennel salad

32 Chestnut & Pea Risotto
EVOO

38

Tempura Vegetables
black vinegar

34

Sides

Seasonal Greens
EVOO, sea salt

18 Chargrilled Asparagus
capsicum fonduta, herbs

16

Handcut Chips
sea salt

14

Desserts

Caramelised Banana
granola, raspberry sorbet

18 Assorted Sorbets
3 scoops, please ask staff for current selection

18

SCAN TO SEE
UPCOMING
EVENTS  AT

FRASER’S

EXCLUSIVE PRIVATE DINING ROOM AVAILABLE
Seats up to 28, Cocktail party for up to 60 people

RESTAURANT AVAILABLE FOR EXCLUSIVE USE:
Weddings, corporate functions, family events

All of our produce is sourced daily from the best local purveyors.
We thank our suppliers for their continued commitment to quality
Please inform us of any food allergies as some ingredients may
not be listed on the menuAll credit cards 1.4% surcharge / Sunday
surcharge 10% / Public Holiday surcharge 18%


