TAKE AWAY MENU

BREAKFAST

LUNCH & DINNER
8am-12pm (7 days)

* sourdough toast w berry jam, vegemite * hand cut salty fried potatoes w aioli 10*
or marmalade (gf +3) 8.5%
w * cauliflower florentines w blue cheese 13
* ricotta hotcakes w maple syrup, fresh berries, L dipping sauce
pistachios & berry coulis 16 o
. . * pork belly sliders (2) - brioche bun w sticky pork 16
. potato-rostl w poached eggs, bacon, hollandaise, belly, salad, pickled red cabbage, aioli
and spinach 16
*  GB muffin w fried egg, bacon, cheese & relish 1
* sticky chicken wings 15
v
* smashed peas & broadbeans w corn salsa, r4
poached eggs, dukkah, lemon, mint, - * pork & fennel meatballs w home made 15
& parmesan on S/D toast (gf +3) 16* g rich tomato sauce
* onesie -1 poached egg, 1slice bacon, 1 tomato, * lamb cutlet each 6.5*
1 piece of s/d toast 1*
* granolabowlw berries & vanilla yoghurt 15 ¢ prawn linguini w garlic, chili, white wine, 18
2 cherry tomato, spinach & parmesan cheese
* B.LT-B.ELT. 12.5 o
= * gnocchiw gorgonzola, spinach & walnuts 16
2% Ginger Baker
WINE BAR & CAFE
L PN 4
* green bowl -sautéed green beans, spinach, 15%
2 zucchini, green peas w garlic, chili, parsley,
w almond flakes, lemon dressing & feta
p 5755 2300 g

wombok, chili jam dressing & fried shallots

. fully licensed
O O www. gingerbaker.com.au * porkbelly salad w green apple, mixed leaf, 16*

*  *Gluten free option available CONTACTLESS/EFTPOS PAYMENTS PREFERED



