Quail’s Nest Eatery Dinner Menu
Available 5:00pm- Late

Sharing Plates
Artisan Bread $14.5
Selection of bread and a trio house-made dips (GFA/DFA)
Garlic & Cheese Pizza Bread (12 inch) $24.5
Sour cream and garlic base sauce with mozzarella and parmesan cheese (VG)
Chinese Spiced Duck, Plum sauce and Brie Pizza (12 inch) $35.0
Sour cream base sauce, with spiced plum sauce, Chinese spiced duck, topped with
mozzarella and brie
Margherita Pizza (12 inch) $31.0
Cherry tomato, with fresh basil and vegan mozzarella
Bao buns $23.0
With house-made asian slaw, and your choice of,
- Chilli, Lime and Coriander Prawn
- OR Chinese spiced Duck with Spiced plum sauce
- OR Kale and Chickpea falafel with coconut yogurt (V)
Baked Brie $25.5
With house infused olive oil, apricots, walnuts and house-made Quail’s Nest seedy
crackers (GF/VG)
Citrus and Nori Crispy Squid $16.0
Served with house-made Lemon Aioli (GF/DF)
Sweet and Sour Mandarin Pork Belly Skewers $21.0
Served with Asian Slaw (GF/DF)
Seasonal soup of the day $16.0
Seasonal vegetable soup, served with a choice of toasted Brioche, gluten free toast
or Bumblebee Bakery grain sourdough.
GFA - DFA

Mains
Quails Nest Salad $38.0
Warm Seasonal Vegetables with seasonal Dressing and your choice of
- Halloumi Steak (VG)
- OR Marinated Chicken
- OR Duck Breast
- OR Lamb Shank
Portobello Mushroom Pappardelle Pasta $35.0
Roasted portobello mushrooms served with white wine, parmesan, spinach and
toasted pine nuts (DFA)
Spiralled vegetable noodles (GF)
Lamb Shank Scotch Broth $35.0
Served with seasonal vegetables, lentils and toasted ciabatta bread (GFA)
Tuscan Butter Salmon $45.0
New Zealand Salmon with creamy Cherry tomato, basil and parmesan Sauce
served with seasonal spiralled vegetables
Eye Fillet Steak $45.0
150g New Zealand Eye Fillet with smashed buttery and herb potato, portobello
mushroom and creamy blue cheese sauce served on a bed of fresh baby spinach
(GF)

Extras
Seasonal side vegetables $9.0
Smashed Potato $12.0
Baked and fried smashed potato, with Sour cream and chives topped with melted
mozzarella cheese (GF, VG)
Seasonal salad/Asian Slaw $7.5
Fries $10
With tomato sauce

Amuse Bouche
Available Fridays & Saturdays 3:30pm-5:00pm

Artisan Bread $14.5
Selection of bread and a trio house-made dips (GFA/DFA)
Garlic & Cheese Pizza Bread (12 inch) $24.5
Sour cream and garlic base sauce with mozzarella and parmesan cheese
(VG)
Chinese Spiced Duck, Plum Sauce and Brie Pizza (12 inch) $35.0
Sour cream base sauce, with spiced plum sauce, chinese spiced duck,
topped with mozzarella and brie
Margherita Pizza (12 inch) $31.0
Cherry tomato, with fresh basil and vegan mozzarella
Sticky Karaage Chicken $18.0
Sweet and sour, mandarin sauce and kewpie mayo (GF)
Citrus and Nori Crispy Squid $16.0
Served with Lemon Aioli (GF/DF)
Baked Brie $25.5
With house infused olive oil, apricots, walnuts and house-made Quail’s
Nest seedy crackers
(GF/VG)
Smashed Potato $12.0
Baked and fried smashed potato, with Sour cream and chives topped with
melted mozzarella cheese (GF)

GF- Gluten free
DF- Dairy Free
V- Vegan
VG- Vegetarian
A- Available

