stalma

RESTAURANT & BAR - FRESHWATER
A la carte
TO START TO SHARE

Guacamole VG- GFA - DF N 16 Grilled snapper GF - A
Salsa macha, tostadas Chipotle & cauliflower purée, fennel, green apple pico
Kingfish ceviche cFr pF.a 32 Roasted cabbage veG - GF N
Apple, cucumber, sfmwberry & basil aguachile, roe Pepira mole, shishito peppers - allow 30 minutes
Prawn tostada GFa - DF -1 22 Grilled octopus GFA - DF - 1
Avocado, salmon and guajillo pace Chimichurri, refried bean purce, crunchy lentils
Chicken tinga empanadas GFa - DF 21 Roast chicken GF - N
Morita salsa, pickled onions, three pieces Esquites, salsa macha
Mushroom carnita empanadas Vv - GFA - DF 21 Agave beef shortrib &F - bF
Morita salsa, pickled onions, three pieces Grilled cos, pickled carrots, tortillas

TACOS / 8 EACH SIDES

. . Polenta and Parmesan fries v - Gra
Barramundi, guacamole, pickled cabbage, e aioli
chipotle aioli GFa - bF - a Chipotle aioli
o ) ) Roasted baby beetroot v - cF-n
Beef birria, morita salsa, crispy G o ] heasel

. rapefruit, goat cneese cream, hazelnut
chickpeas GF - DF pefruit, g ’
) Green leaf salad Vv -GF-DF.N
Nopal, avocado salsa, fried R 1 hasel ) o
po‘tatoes VG - GF - DF oastea hazelnut, omngc SLng{Tlfb, cierus vmaz&nrt(
) ] _ Broccolini VG - GF - DF - N
Chorizo and potato, refried beans, tomatillo

| A Almond mole
salsa GF - DF

SWEET

Pavlova V- GF-DF 18 Churros Vv - N

Passion ﬁ‘uit, charred mezcal pincapple, Almond and white chocolate ganache, ice cream

TRUST OUR CHEF

For the whole table.

Grazing Feasting Agave pairing

49 pp 79 pp 45 pp

A lighter spread to start and The full table feast, chosen by A flight or matched pours.
share. the kitchen.

V vegetarian VG vegan GF gluten free GFA gluten free available DF dairy free N contains nuts A australian | imported
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Dishes may contain traces of allergens. Please advise your server of any allergies. A surcharge of 10% applies on weekends and 15% on public holidays. Merchant fees

apply to all card transactions.



