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DARLING HARBOUR

ALL DAY Monday to Sunday, 12pm - 9pm Monday to Saturday, 12pm - 9pm

Wedges v 12 SHARING PLATES

seasoned potato wedges, sour cream, sweet chilli
Olives  df, gf 12 Zucchini Macaroni v, df 18

marinated green olives, prawn crackers macaroni, zucchini, green pea puree

Labneh v 16

Miso Eggplant & Pumpkin  vg, gf 26
spiced greek yoghurt, goji berries, bocconcini, heirloom tomato, crackers crunchy eggplant, grilled pumpkin, miso and sesame puree
Prawn Croquettes  df 18
prawn and Japanese squash, aioli, dijon mustard, charred lime “Indo” Fish & Chips df 28
Cheeseboard 78 house made roasted coconut sauce, deep fried fish fillet,

L. . . lotus crisps
wensledale, manchego, brie, mixed dried fruits and nuts, berry compote, P

crackers

Roasted Harissa Chicken  df, gf 32
half chicken seasoned with house made harissa sauce
* non-spicy option available with house made peanut sauce

BAGELS Monday to Sunday, 12pm - 9pm

Salami with Poppy Seed Bagel 16 Confit Duck Soba  df 32

salami, sundried tomato, mozzarella, olive, tomato paste house made duck confit, soba noodles, cold ponzu broth
) ) )

Cherry Tomatoes and Pesto with Seeded Bagel v 16 julienned vegetables
confit cherry tomato, basil pesto, cream cheese, bocconcini, balsamic

Beef Ribs Roll 32

slow-cooked beef short ribs in sweet soy sauce, soft roll,
house made pickled onion and chilli, grilled lime

Pastrami with Seeded Bagel 16

pastrami, mixed pickled veggies, spinach, sriracha aioli

3 Cheese Mushroom with Poppy Seed Bagel v 16

3 cheese blend, truffle oil, balsamic mushroom

AIDEN DARLING HARBOUR
v = vegetarian | gf = gluten-free | df = dairy-free | vg = vegan
Please let our hosts know if you have dietary requirements and we’'ll do our best to accommodate.
15% service charge applies on public holidays. 1/1/25 ver.







