
ENTREES
BREAD & BALSAMIC (vn)
Warm house bread, balsamic & olive oil

WARM MARINATED OLIVES (vn)(gf)
Italian herbs, lemon, gin & olive oil

BRUSCHETTA (vn)
Vine ripe tomato, Spanish onion, fresh basil, balsamic 
reduction & olive oil

CALAMARI (gf)
Seasoned rice flour, flash fried, aioli & fresh lemon

7

9

9

12

RISOTTO
BLUE CHEESE & CHICKEN (gf)
Chicken, maple bacon, rosemary, kalamata olives, white wine, 
cream & Napoli sauce

TRUFFLED MUSHROOM (gf)
Caramelised onion, thyme, marscarphone cream, mushroom & truffle oil

SANDCRAB & PRAWN (gf)
Sand crab, prawns, fresh thyme, roma diced tomatoes, cream 
sauce & rocket

25

25

29

PASTA
BRANDY TORTELLINI (v)
Spinach & ricotto filled pasta, roasted pine nuts, sun blushed tomatoes, 
baby spinach, brandy & rosé sauce

PORK BELLY LINGUINI
Pork belly, mushroom, English spinach, mint, garlic, olive oil

BEEF CHEEK RAGU PAPPARDELLE
Slow braised beef cheek, red wine, tomato, rosemary & Tuscan sugo

CHILLI CRAB SPAGHETTI
Sand crab, fresh tomato, lemon zest, spinach, olive oil & crisp shallots

23

25

25

29

GNOCCHI
SLOW ROASTED TOMATO (v)
Cherry tomato, kalamata olives, rocket, basil & rich Napoletana

GOATS CHEESE & CHICKEN
Chicken, roasted pumpkin, fresh rosemary, baby spinach & cream sauce

23

25

All risotto, pasta & gnocchi are served with  
Parmesan cheese, and contain onion and garlic

We cater to most dietary requirements
Please discuss prior to ordering

MAIN PLATES
PORK BELLY (gf)
Roasted pork belly, Parmesan mash, spinach, crackling & red wine jus

CAULIFLOWER STEAK (v)
Herb & garlic marinated cauliflower, tahini yoghurt, roasted kipfler,
cherry tomatoes, spinach & toasted almonds

BARRAMUNDI (gf)
Pan seared skin on fillet, warm fregola salad w roasted pumpkin & 
spinach, cauliflower puree & lemon

300g RUMP STEAK
Roasted kipfler potatoes, rosemary, cherry tomatoes, rocket & shiraz jus

STEAK OF THE DAY
Chef’s selected cuts - see staff or special boards

30

25
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32

POA

SIDES
ROCKET SALAD (v)(gf)
Rocket leaves, English spinach, bocconcini, Parmesan & balsamic dressing

SHOESTRING FRIES
Sea salt, parsley & garlic aioli

CHARRED BROCCOLINI
Sea salt, olive oil & tahini yoghurt

ROSEMARY ROASTED POTATOES
Kipfler potatoes, rosemary, sea salt & rocket

HONEY & CUMIN CARROTS
Roasted carrots, organic honey & toasted cumin seeds
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8
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9

9

Open 7 days
Sun - Thurs 5pm - 9pm
Fri - Sat 5pm - 10pm

DESSERTS
STICKY DATE PUDDING 
w salted caramel sauce & vanilla ice cream

CHOCOLATE BROWNIE (gf)
w vanilla ice cream

12

12

info@vervecafe.com.au


