Brunch until 2:30pm

HIGHROAD

Porridge ) 13 Pumpkin (v, ve-op, gf) 17 .
Coconut, apple compote, oat crumble, Pumpkin, harissa scrambled eggs, curry Sides
raspberry gel, creme patisserie leaves, seeds, kale, sour cream Crumbed haloumi & preserved lemon yoghurt 10
Bircher (ve) 13 Benedict (sr-on 23 Fried chlcken & sriracha mayo 14
Coconut, kiwi, strawberry, mandarin, puffed Beef cheek, wasabi hollandaise, poached Bowl of fries & bulldog sauce 8
rice
eggs, pickled slaw, togarashi, sourdough
Toast with condiment (ve-op, gf-op) 8
Salmon (gf-op) 24 Extras
Fruit toast (v, gf-op) 12 40-degree salmon, wakame, poached egg, Baba Ganoush 3
. . sesame, avocado & wasabi purée, pickled ~
With cha? poached pear, cottage cheese, eschallot, aioli, potato flat bread Jalapefio & corn salsa 8
puffed rice Vegemite ricotta 3
Chicken burger (gf-op) 20 .
Eggs on sourdough (v, gf-op) 12 . , g e . Wilted greens 4
. Fried chicken, sriracha mayo, pickled .
Poached, scrambled or fried cucumber, potato bun, fries Mushroom fritter 5
Pialligo bacon 6
Sausage & egg roll (v-op, gf-op) 15 Haloumi burger «, gr-op 20 Avocado .
Chorizo patty, fried egg, cheddar, pickled Crumbed haloumi, pickled zucchini, slaw, : .
cucumber, coriander mayo, bulldog sauce, hari tato b £ri Grilled Chicken 6
potato bun arissa mayo, potato bun, fries
Avocado (v, ve-op, gf-op) 19 Ch_:LCken s.alad (gf) . - 19 Kids
Smashed avocado, vegemite ricotta, poached Grlléed ghlcken, corn & Jilgpeﬂo salSﬁ,d Babycino 1
eggs, herb salad, sourdough cranberries, peas, sumac labneh, poache
egg, crispy shallots, quinoa Hot Chocolate 4
Fri r 19 . Kids size shake 5
tters i i Veggle bowl (ve-op, gf) 17
Mushroom, caramelised onion & feta Pumpkin, cauliflower, fried egg, slaw, Kids 0J 5
fritters, poached eggs, preserved lemon avocado, pickled zucchini, wakame, sesame, . .
yoghurt, grain salad kombu, quinoa One toast with condiment 4
Add 40 degree salmon 8 One egg, one bacon, one toast (v-op) 8
French Toast ) 18 French toast, icecream, maple 10
House banana bread, mascarpone, strawberry,
pomegranate, grapes, maple, burnt butter & Lamb Rump 28  Fried chicken & chips (v-op) 12

almond crumb

Twice-cooked lamb rump, baba ganoush,
pumpkin, cranberries, almond, mint jelly,
sumac labneh, grains
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vV - vegetarian, ve - vegan, gf - glhten frée
highrd.com.au

Please -advise=staff“of any dietary requirements.
10% Sunday & 15% "public -holiday surcharge applies.
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Bar Snacks from 3pm

Ona Coffee marinated olives (gf, ve)
Spiced nuts & popcorn (gf, ve)

Salt & vinegar sweet potato crisps
with parmesan (v, ve-op, gf)

Bowl of Fries (ve, gf-op)
with bulldog sauce

Crumbed Haloumi & preserved lemon

yoghurt ()
Kimchi & 3 cheese toastie (v, gf-op)
Beef doughnut with sour cream & chilli

Fried chicken with sriracha mayo (gf

Crumbed sardines, green apple relish,
preserved lemon aioli
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Share plates from 6pm

40 degree salmon, wasabi avo, wakame,
pickled eschallots, aioli

Beetroot, vanilla stracciatella,
orange (v, gf)

Miso-glazed celeriac, togarashi, sour
cream (v, ve-op, gf)

Charred brussel sprouts, broad beans,
peas, horseradish cream, sourdough
crumb (ve-op)

Cauliflower, miso beschamel, puffed
rice (v, ve-op)

Pumpkin, garlic cream, pepitas, ash
(v, ve-op, gf)

Lamb rump, pumpkin, baba ganoush,
grains, cranberries, almonds, mint
jelly, sumac labneh (g

Pork cutlet, walnut ketchup, Jerusalem

artichoke, mustard powder (gf)

Beef cheek, wasabi hollandaise,
togarashi, pickled slaw (gf)

Pork knuckle
1.5kg pork knuckle, chilli & tomato
sauce, potato flat bread, pickles

Feed me - for 2 or more ppl
A selection of our favourite bar
snacks and share plates (v-op, ve-op, gf-op)
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Burgers from 6pm

Chicken burger (gf-op)
Fried chicken, sriracha mayo,
cucumber, potato bun, fries

pickled

Haloumi burger (v, gf-op)
Crumbed haloumi, pickled zucchini, slaw,
harissa mayo, potato bun, fries

Beef burger (gf-op)
Beef patty, cheddar, pickles, aioli,
bulldog sauce, potato bun, fries

Fish burger (gf-op)

Market fish, gribiche, pickled cabbage,
potato bun, fries

Desserts from 6pm

Chestnut creme brulee, black sesame
wafer

White chocolate cheesecake, mandarin,
ginger bread

Chocolate fondant, chai poached pear,
mascarpone, burnt butter & almond
crumb

Vv vegetarian, ve vegan, gf

highrd.com.au
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gluten free



