# THE FERNERY | MON - THURS 12:00PM UNTIL CLOSE | FRI - SUN 12:00PM - 3:00PM (DAYTIME SERVICE)

PLATTERS

PLOUGHMAN'S PLATTER

toasted ciabatta, pickled onions, gherkins, salad & chutney
STANDARD | house baked ham (50g) & Whitestone brie (50g)
VEGETARIAN | hummus & Whitestone brie (50g)

VEGAN | hummus & spiced nuts (509)

DISHES
NOURISH BOWL

Warm roasted seasonal vegetables, green lentils, quinoa & greens, with
smoky tomato & red pepper dressing, vegan aioli, pickles & seeds

OPTION TO ADD: salmon (50g) or shredded organic chicken (100g) + $15

SOUP OF THE DAY

seasonal house made soup, served with crusty bread

SLOW COOKED WILD VENISON STEW

slow-cooked venison (250g) with bacon, tomato, seasonal vegetables,

tamari soy sauce & red wine, served with crusty bread

HEARTY SPINACH & LENTIL STEW

flavourful stew with lentils, chickpeas, spinach, spices, a creamy yoghurt

garnish & crusty bread
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TO FINISH

STICKY DATE PUDDING 22
organic & gluten-free, served warm with

caramel sauce, Patagonia vanilla bean
ice cream & chocolate crumb

FLOURLESS TORTA CAPRESE 22

served with berries, crisp meringue &
Patagonia red sorbet

VEGAN LEMON CHEESECAKE 22

with a nut & date base, finished with
raspberry sorbe & fresh berries

OPTION TO ADD: GF Bread $3 (available for
all menu items)

[ please advise us of any dietary requirements
or allergies | note a 10% surcharge on public
holidays |



