
SUMMER MENU
Nimbo

SMALLS
Focaccia, Mount Zero extra virgin olive oil (df, vg) | 8
Roasted baby beetroot, cashew cream, burnt honey, citrus pangrattato (df, v, n, *) | 24
Fior di latte, macerated stone fruit, pickled carrot, seeds (gf, v, n) | 25
Gin cured Snowy Mountain trout, quinoa cracker, aioli, dill, cress (gf, df) | 28
Chicken liver pâté, mustard fruit, toast (n) | 25
Wild venison tartare, harissa dressing, paper bark pastry, herbs (df) | 27

BIGS
Whole butterflied Snowy Mountain trout, sauce vierge, olive, tomato, sorrel (gf, df) | 51
Gundagai lamb rump, baba ghanoush, spiced chickpeas, jus (gf, df, n) | 53
Chargrilled pork chop, capsicum jam, nectarine, kale & radicchio salad (gf, df) | 50
MB5+ Wagyu picanha, garlic purée, roasted onions, jus (df, gf) | 63
Grilled eggplant, hummus, dukkah, pickled onions, hazelnuts (gf, df, v, n, *) | 36

SIDES
Duck fat potatoes, herbs (gf, df, *) | 15
Crispy Brussels sprouts, cashew cream, burnt orange vinaigrette (df, vg, n) | 15
Cucumber & honeydew crudo, nuts, citrus pangrattato, ricotta (v, n) | 15

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS *: VEGAN ON REQUEST
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more.

DESSERTS
Chocolate mousse, berries, chocolate crunch, blackberry powder (gf, v) | 18
Coconut panna cotta, berry powder, white chocolate shards (gf, df, v) | 18
Honey semifreddo, pineapple & passionfruit salsa, mint, macadamia brittle (v, n) | 19


