MOORILLA WINE BAR

LE GRAND PIQUE-NIOQUE
from (1:30am - 3pm

PUFFED CRUNCHY JALAPENO CORN - $8.5 (GF, Vegan)
SALT & VINEGAR ROAST CASHEWS - $9.5 (CF, Vegan)

MIXED CRISPS - §9
Mixed potato crisps with Wakame seasoning

MARINATED PENDLETON OLIVES - $14 (Vegan O, GFO)
With Parmesan Shortbread

OYSTERS - $25.5/ $51 (CFO)
Half or Dozen oysters
Natural, Nouc Cham or Merlot Vinegar Mignonette

SPANAKOPITA SANDWICH -$18.5 (v, NAN)
Lemon thyme roasted field mushrooms,
sautéed mixed greens, ricotta & feta herb mix, sourdough

WILD SHOT SALUMI CIABATTA - $20 (NAN)
Pickle salsa, comte, grain mustard, rocket, fennel

WALLABY BURRITO - $24 (NAN)
Wild shot wallaby burrito, spiced rice, sour cream,
corn salsa

PUMPKIN & CHICKPEA

FALAFEL WRAP - $22 (V, NAN)

Hummus, spiced yoghurt, pickled carrot & daikon,
pickled red cabbage, fresh greens

SICHUAN EGGPLANT $25 (Vegan, V, NAN, DF)
Charred asian greens, fried tofu, mixed grain crunch

GUACAMOLE - $18.5 (Vegan, V, GF, NAN, DF)
Cherry tomato salsa, corn chips

FISH DIP & CRISPS — $29 (GF, NAN)
Market fish, lemon & créme frafche brandade, nori salt,
tartare pickles, dutch cream & sweet potato crisps

PRAWN ROLL - $29 (NAN)
Mooloolaba king prawns, kewpie mayo, pickled cucumber,
kimchi, furikake, hotdog roll

HUMMUS PLATE - $28.5 (Vegan O, GFO)
Chickpea & tahini hummus, persian goat feta,

za'atar roast cauliflower, almond dukkah, grilled pita bread
add extra pita bread — $2

THAI SMOKED FISH SALAD - $32 (CF, DF)
Red oak leaf, ginger, lime, asian herbs,
sweet nam jim, coconut crunch

BOATS GIN AND GASTRONOMY

For Mona Foma 2024, Nigerian-born, Berlin-based artist
Emeka Ogboh has collaborated with Mona’s Executive Chef
Vince Trim to create dishes which continue a global
conversation on migration and belonging. This dish
incorporates endemic Tasmanian and West African
ingredients and has been created to be paired with an
artwork / gin, called ‘Boats’

SUMMER CORN & FUFU FRITTERS - $24 (v, DF, NAN)
Almond cream, smoked tomato, palm oil & coriander
dressing
Boats Gin & Soda — $I12
(Or with a mixer of your choice)

TOFU BUTTER DIP- $24 (GFO, NAN, Vegan)
Creamy tofu butter, artichoke salsa, saffron fennel, confit
tomato, olive tapenade, lentil vinaigrette, rye crostini

SPICED ROASTED PUMPKIN SALAD - $26.5 (Vegan O)
Caramelised onion, cous cous, tahini yoghurt, orange and date,
almond crunch

SPRING GREEN SALAD - $24 (v, GFO)
Burrata, fresh peas, broad beans, charred broccolini, basil pesto,
hazelnuts, lemon

CHEESE PLATE - $38.5 (Vegan O, V, GFO, NAN)
Dongé Brie, Roquefort Blue, Pyengana Cheddar,

Tongola Bloom, quince paste, figs, lavosh
add extra lavosh — $2

ALL DAY TREATS

(until sold out)
Roasted Pumpkin, Hazelnut & Feta Puff Pastry Tart — $12.5

Pink Eye Potato, Red Onion &
Rosemary Focaccia — $12.5 (Vegan, V, DF, NAN)

White Chocolate and Citrus Scone,
Apricot |am & Vanilla Cream — $9.5 (NAN)

Almond Croissant - $10

Croissant — $7 (NAN)

Strawberry Lamington — $9.5 (NAN)

Vegan Banoffee Cake — $9.5 (Vegan, NAN)
Chocolate & Pistachio Dacquoise — $9.5 (GF)
Passionfruit, Mango & Coconut Torte - $9.5 (NAN)
Blueberry & Lavender Tea Cake — $9.5 (GF)

Lemon Tart, Brown Sugar Meringue - $9.5 (NAN)

GF - Gluten Free | DF - Dairy Free | NAN — No Added Nuts | V - Vegetarian | O - Optional
While we try our best, we cannot guarantee [00% allergen-free meals as they are all made inthe same kitchen




MOORILLA WINE BAR

WINE

2023 Moorilla Praxis Sparkling Riesling — $12/ 60
2018 Moorilla Muse Extra Brut — $16/ 80

2023 Moorilla Muse Pinot Gris — $12/60

2022 Moorilla Praxis Sauvignon Blanc - $10/ 50
2019 Moorilla Muse Sauvignon — $12/ 60

2021 Moorilla Muse Riesling — $14/ 70

2022 Dr Edge Chardonnay - $16/ 80

2022 Moorilla Alter Ego Rosé — $10/ 50

2018 Moorilla Muse Pinot Noir - $16/ 90

2017 Moorilla Muse Syrah- $16/ 80

2016 Moorilla Muse Cabernet Sauvignon — $10/ 50
2018 Domaine A Pinot Noir — $25/ 125

2017 Domaine A Petita - $13/ 65

2013 Domaine A Cabernet Sauvignon — $27/ 135

SPIRITS

Boats Gin & Soda — $12

Taylor & Smith Gin & Capi Tonic — $12

Starward Twofold Whisky & Capi Dry Ginger Ale — $12
Endangered Distilling Co. Bread Vodka & Soda — $12
Nuestra Soledad Mezcal & Capi Pink Grapefruit - $13
Appleton Rum & Capi Ginger Ale - $12

ALCOHOLIC

BEER & CIDER

Moo Brew Session Ale 3.5% - $8
Tassie Brew Lager 4.3% - $9
Tassie Brew Ale 4.3% - $9

Moo Brew Pale Ale 4.9% - $10
Moo Brew IPA 6.66% - $10

Moo Brew Pilsner 5% - $10

Moo Brew Dark Ale 5% - $10
Moo Brew Stout 8 % - $12

Moo Brew Winter IPA 6.5% — $12

Moo Brew X Moorilla Farmhouse Ale 2.8% — $45 | 750ml

Willie Smith’s Organic Cider 5.4% — $10
Willie Smiths Apple Cider <0.5% — $8
Capital Brewing Alc-Less Pacific Ale <0.5% - $8

COCKTAILS

Aperol Spritz - $16
OK! Sparkling Margarita Seltzer (330ml) 4.4% — $12

NON ALCOHOLIC

SOFTS & JUICES - $6

Tonic, Dry Ginger Ale, Ginger Beer, Lemonade,
Grapefruit, Spiced Cola

Orange |uice, Apple |uice

KREOL.-$8

Queen Peach Sparkling Ice Tea
Yuzu Lemon Sparkling Ice Tea
Passionfruit & Orange Sparkling Infusion

VILLINO COFFEE - $5.5

Soy, Oat, extra shot - $0.5
Babycino - $2.5

Hot chocolate — $5
Chai Latte - $5

ART OF TEA - $5

English Breakfast, Earl Grey, Chamomile, Lemongrass and Ginger
|apanese Sencha, Peppermint Tea, Indian Chai, Rooibos

Public Holidays incur a [0% surcharge




