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Freshly shucked oysters, shallot & tabasco mignonette (gf) 6.0 BA
Sweet & sour fried broccoli (v) (gf) (df) 15.%
Loaded baked potato “bhaji”, sour cream, salmon roe (5pc) 16.”
Fried chicken, habanero mayo & pickles (gfo) 19.%
Roasted halloumi, celeriac, beetroot chutney & pomegranate (v) (gf) 24.%0
Raw fish, parsley & coriander dressing, pickled chilli & apple (gf) (dfo) 26"
Shrimp & grits, creamy polenta, bacon & cajun gravy 26.%°
Chicken & andouille sausage gumbo, served with jalapefio cornbread 24.%0
MAIN COURSE
MARY’S ORGANIC BEEF CHEESEBURGER, SIDE SALAD & FRIES (GFO) 30.%
GNOCCHI CARBONARA, PANCETTA HAM, PEAS, SPINACH & YOLK (VEG OPTION AVAILABLE) 340
PAN FRIED FISH, CASHEW CREAM, CORIANDER & CHILLI DRESSING, FENNEL (GFO) 38.%
BRAISED LAMB, YOGHURT, CHERMOULA, FLAT BREAD (GFO) 38.%

RICOTTA & SPINACH TORTELLINI, SAFFRON TOMATO SAUCE, CONFIT TOMATO, PARMIGIANO 35.00

EYE FILLET 180”", POMMES ANNA, ARTICHOKE PUREE & PEPPER JUS (GF) 49.%0

SIDES - 12.00 EACH

Roasted Brussels, ranch dressing, pangratatto | Green salad, pear & parmesan (gf) | French fries & aioli (gf)

/ QOO0 RED WINE BRAISED & GLAZED LAMB, DUKKAH \

() french fries, salad & Brussels sprouts o

\ to share between two or three - 110.% ,
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Vegan Option

SWEET & SOUR
Fried broccol:

TOFU TOSTADA
Fried tofu, guacamole & picked veg

BEETROOT SALAD

Roasted veg, beetroot chutney, romesco

POTATO GNOCCHI
- Served with fries & salad -

MANGO SORBET

65PP

T SWEET & SOUR T

- for the whole table to enjoy -

Mary’s Feast

Fried broccoli

RAW FISH
Corander & mint dressing, chilli

ROAST HALLOUMI

Celeriac & beetroot chutney

RED WINE BRAISED
& GLAZED LAMB
Dukkah, fries & salad

CINNAMON APPLE

Donuts

75PP

Vegetarian Option

SWEET & SOUR
Fried broceolr

TOFU TOSTADA
Fried tofu, guacamole & pickled veg

ROAST HALLOUMI
Beetroot, endive & romesco

POTATO GNOCCHI
- Served with fries & salad -

CINNAMON APPLE

Donuts

75PP

THANK YOU FOR DINING WITH US WHILST WE REDEVELOP OUR EXCITING NEW
ALFRESCO DINING AREA, DUE TO OPEN BY END OF JULY 2023.
TO FIND OUT MORE, OR TO BOOK THIS SPACE FOR YOUR NEXT PRIVATE GATHERING,
PLEASE CONTACT EVENTS@CRAGGYRANGE.COM




