NIMBO

Lunch 12pm-3pm
Dinner 6pm-8.30pm

ENTREES

MAINS

Handmade sourdough bread, cultured
butter (v) | 7

Whole Nimbo butterflied trout, capers,
garlic butter, lemon, dill (gf) | 44

Cured trout, quinoa crisp, lemon crème
fraîche, foraged river herbs, trout roe (gf)
| 26

Provenir 300g Scotch fillet, roast king
brown mushroom, eschalot, salmoriglio,
jus (gf) | 59

Straciatella, red plums, golden beetroot,
sherry vinaigrette, green oil, pangratatto
(v) | 26

Gundagai lamb rack, caponata,
gremolata (gf, df) | 55

Zucchini flower tempura, sumac cashew
cream, squash, burnt garlic, honey (vg, n)
| 24

Crispy skin Murray cod, pea, pickled
celery, currants, stinging nettle, radicchio
(gf, df) | 48

Kangaroo tartare, olive brick pastry,
chives, cornichon, horseradish, weeds
from the river (df) | 25

House made gnocchi, ricotta, capsicum,
olives, capers, fried soft herbs, lemon (v)
| 31

Ham hock terrine, pear chutney, radish,
watercress, charred sourdough | 23

Grilled eggplant, harissa, spicy chickpeas,
chermoula, hazelnut (vg, n, df, gf) | 28

SIDES

DESSERTS

Grilled cabbage, chervil, garlic, pepitas,
crispy wild rice, anchovy butter (gf)| 15

Chocolate parfait, macerated berries &
mint, whipped cream (gf, v, n) | 16

Heirloom tomatoes, red onion, garlic,
basil, sherry vinegar, crispy pepitas
(gf, df, vg) | 14

Crème caramel, biscotti, pistachio (v, n)
| 16

Iceberg wedge, green goddess,
pangrattato (v) | 10
Fried chat potatoes, garlic ghee,
rosemary salt, crème fraiche,
green shallots (gf, v) | 13

Mango & coconut bombe Alaska, lime (v)
| 16
Cheese board, house-made lavosh,
quince paste, dried & fresh fruit (v) | 28

gf: gluten free df: dairy free v: vegetarian vg: vegan n: contains nuts
A surcharge of 10% on Sundays and 15% on public holidays will be applied
Alterations to menus are respectfully declined (dietary requirements excepted). Card
payments incur a 0.9% surcharge. Discretional gratuity of 8% is applied to groups of 12
or more. Follow us on Instagram for updates to offerings, events & food specials.

