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To start
Marinated alto olives (VG, DF, GF) 9

Organic sourdough (VG*) 9

with cultured butter

Local salumi and charcuterie (DF) 18

with house-made pickles

Rock oysters (DF, GF) 5ea

shallot and chardonnay mignonette 

Arranchini (V) 16

mushroom and spinach with pesto sauce

Fried pepper squid (DF) 18

habanero mayo, lime

Panko tiger prawns (DF) 18

sweet chilli sauce

Antipasto platter  42

charcuterie and cheeses with condiments, 
lavosh and sourdough

Sweet
Bliss balls (DF, GF) 9

Ice cream and sorbet (DF*, GF) 14 

Classic vanilla crème brûlée (GF) 16

Exotic pavlova (GF) 18 
passionfruit chantilly, mango sorbet and 
pineapple 

Seasonal cut fruit (VG, DF, GF) 16

Trio of Australian cheeses (GF*) 24 

Salads and Mains
Summer salad (V, VG*, DF, GF) 22 
heirloom tomato, watermelon, feta, 
spinach and sumac dressing

Caesar salad (GF*) 24 
free range chicken, egg, bacon, shaved 
parmesan and focaccia crouton 

Classic cobb salad (GF) 26 
free-range chicken, boiled egg, tomatoes, 
bacon, cos lettuce and blue cheese 

Grass-fed beef sliders 20 
cheddar, crispy onions and Espelette 
pepper aioli

Brioche grass-fed beef burger  28 
Aged cheddar, tomato and gherkin

Battered local fish (DF, GF*) 26 
with shoestring fries and tartare 

Ballina prawn linguini  28 
heirloom tomatoes, garlic, chilli, basil, 
bottarga and parmesan

Club sandwich (DF, GF*) 28 
free range chicken, fried bacon and egg, 
avocado and rocket

Curried cauliflower and leek (VG, DF, GF) 28 
pickled macadamia, eggplant and dukkah

Grilled peri peri chicken (DF, GF) 32 
coriander, cucumber salad and basmati 
rice

Sides

Shoestring fries (DF, GF*) 10 
garlic aioli

Mixed greens (VG, DF, GF) 10 
mustard dressing

  @ForestByronBay

15% surcharge applies on Sundays and public holidays.We’re cash-free! please note we no longer accept cash as payment.  

GF (Gluten Free) DF (Dairy Free) V (Vegeterian) VG (Vegan) * (means can be done, please let your food and drink guide know) 

VERANDAH LUNCH
12.00PM - 3.00PM


