
ON ARRIVAL
Urban select deli board

French brie, 3 month aged Manchego
Navarro salami, olives, cornichons

House made focaccia with olive oil & balsamic

Urban Favourites Menu
80.0PP

Everything to share

FIRST
Crispy cauliflower

Lemon tahini, pickled onion (veg/gf)
Pierogi

Potato & cheese stuffed dumpling, caramelised onion puree, crispy bacon (v*)

SECOND
Risotto

Peas, asparagus, lemon, mascarpone, sunchoke (v/veg*)
Pappardelle

confit duck, portabello mushroom, tomato, thyme (df*)

MAIN
Roasted lamb rump

Sweet potato puree, Dutch carrot, rosemary jus (gf/df*)
Market fish

potato fondant, spinach puree, sauce vin blanc (A/gf)

DESSERT
Tiramisu

Savoiardi biscuit, espresso, whipped mascarpone, coffee liqueur

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, 
we cannot guarantee that our food will be allergen free.
Sundays incur 10% Surcharge, Public holidays incur 15% Surcharge



ON ARRIVAL
Urban premium deli board

French brie, aged English Cheddar, Wild boar & fennel salami, olives
cornichons, house made focaccia with olive oil & balsamic

Urban Premium Menu
95.0PP

Everything to share

FIRST
Seared cuttlefish 

Garlic, chilli, lemon, paprika aioli (A/gf)
Pierogi

Potato & cheese stuffed dumpling, caramelised onion puree, crispy bacon (v*)

SECOND
Pappardelle

Confit duck, portabello mushroom, tomato, thyme (df*)
Angel hair

Shark bay crab, zucchini, chilli, garlic, butter, pangrattato (A/df*)

MAIN
Roasted lamb rump

Sweet potato puree, Dutch carrot, rosemary jus (gf/df*)
Market fish

Potato fondant, cauliflower blossom, prawn bisque (A/gf)
Classique steak frites

Hunter Valley sirloin (ms2+), fries, peppercorn sauce (gf/df*)

DESSERT
Tiramisu

Savoiardi biscuit, espresso, whipped mascarpone, coffee liqueur
Preserved lemon panna cotta

 Lemon cream, candied walnuts (gf)

Crispy cauliflower 
 lemon tahini, pickled onion (veg/gf)
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