
MENU

L O W  C A R B  K O R M A  C U R R Y

Chicken thigh OR tofu cooked in a house made korma
paste,  almonds meal and coconut milk,  served with

roasted caulif lower, steamed broccoli ,  beans and peas
topped with almonds.  

(gf,  df,  low carb)

P A S T A - F R E E  L A S A G N E

A wholesome favourite with a twist.  This lasagne is  made
with layers of sweet potato,  zucchini,  beef mince,  spinach,

tomato sauce,  onion, garlic,  dried italian herbs,  ricotta,
cottage cheese topped with parmesan cheese.  Served with

a mixed salad
(gf)

L A M B  A N D  B A R L E Y  S T E W

Slow cooked Crowa lamb, onion, carrots,  celery,  spinach,
house made chicken broth.  (df)

Barley contains gluten



MENU

C H I L L I  C H I C K E N   
Slow cooked chicken breast,  black beans,  Mexican spices,

onion,  garlic,  house made broth,  tomato and chil l i ,  served
with pickled jalapeño,  cheddar,  sour cream (non org)

corn torti l la chips.
(gf,  opt  no cheese and sour cream for df)  

STAFF FAVE!!!

C O T T A G E  P I E
Beef mince,  mixed veggies,  house made broth,

worcestershire sauce,  tomato paste,  topped with sweet
potao mash and cheddar cheese (gf,  df  opt no cheese)

lack lentils  cooked in indian spices,  garlic,  ginger,  chil l i ,
coconut cream and broth topped with yummy beans,

served with brown basmati rice and coconut kefir yoghurt
(df and vegan)

B L A C K  L E N T I L  D A H L

H O N E Y  S R I R A C H A  S A L M O N

Honey & sriracha marianted salmon (non org),  basmati
basmati rice,  edemame (non org),  beans,  broccoli  and

semase seeds (gf,  df)
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