DINNER MENU
4PM - LATE

Warm FOCacCla .....cooovvveviiiiiiiiiieeiieeceeeee 12
Sourdough focaccia, olive oil, balsamic

Wood roasted pumpkin dip .......ccoeeeeiiiiiiiiieeeen, 16

Pumpkin, créme cheese, vadouvan, pepita crunch

‘Ortiz anChovVY’ ....ooiiiiiiiiiiiiiiiiiiiiiieas 22

Cantabrian anchovies, malt onions, egg butter

¢ ENTREES

CrUAO e 25
Raw tke-jime sea bream, peach, turnip, tarragon

Mozzarella ......ooooviiiiiii 26
Mozzarella, heirloom zucchini, pine nut dressing

CaUulIlOWET ..oieeiiii e 22/32

Roasted cauliflower, tarator, hazelnut agrodolce

Beef tartare ......oooooveiiiiiiiee e 29
Raw beef, egg yolk, pomme dauphine

COUNTTY TEITINE .evviiiiiiiiieiiiieiiiieieeereereeaeeeseeeeeaeneneannns 26
Pork terrine, chutney, caperberry, parsley, toast

* PASTA *

Rigatoni alla gricia .........cceeeeeerriiiuiiiiiieeeeeeieiiiiiieeeeeee e 32
Rigatoni alla gricia, smoked pancetta, pepper, pecorino

Mushroom GnocChi......coooeeiiiviiieeeeiiiiiiieee e 36
Gnocchi, shittake mushroom, porcini butter, walnut pangrattato
Mafaldine alla 0SSODUCO ....covvvniiiiiiiiiiieeeeeeeeeeeeeee, 39

Veal shin, bone marrow, tomato, basil

Spanner crab aglio 0O .........evvvviiuiiiiiiiiiiiiiiiiieeeeeeeeeeeeenn 48
Fraser island spanner crab, garlic, chilli, olive oil, linguine

TUESDAY STEAK NIGHT ..o 35
SUNDAY ROAST ..o 34
ROOFTOP BOOZY BRUNCH (weekenpsy ............ 59

CITYFIELDS

Wood fired beef patty 250g, bacon relish, cheddar, onion
Add Fries + $4

Potato galette, caramelised onion, mushroom ketchup

Chicken, olive oil, lemon, oregano, fennel, wild olives

High country trout, risont, corn, curry butter

Crumbed pork, fennel & kohlrabi salad

GIUYETE PIC....ciiiiiiiiiiiiieieiieeeeeeeeeee e 36

Wood roasted chicken ...........ccccooeeiiiiiiieeeeenininnn. 36

TTOUL oo 44

Pork Schnitzel ........coooiiiiiiiiiiiiieieeee, 42

SOCIALS:
@CITYFIELDS
—  MAIN§  —
Cityfields Cheeseburger ..............evvvvvvvvveeneennnnnnn. 28

WO00D FIRED STEAK

250g POrterhouSe .....vvvvveeiiiiiiicieeeeeeeeeeeeeeeeeeeeeeeen

300g Scotch fillet ......ovvvvvviviiiiiiiiiiiiiiiiiiiiiiiiiaenn

Choice of sauce: Café de paris, bordelaise, pepper sauce

600g Chateaubriand ........cccooeeeeeeeeeeeeeeeeeeeneenenn... 120

.

SHARING

Wood Roasted Moorabool Duck
Sweet potato, apple & blackberry
$120

S

-

* SIDES *

Garden salad ........ccooiiiiiiii

Sweet & bitter leaves, mustard dressing

Shoestring fries, smoked garlic aioli

Green DEANS ...ooiivviieee e

Green beans, cipollini onion, salsa verde

Paris mash ..o

Paris mash, bone marrow, jus

CHEF'S BANQUET
$75 /| $95 |/ $120

Ask your server to see our set menu options.

10% surchage applies on Sunday’s. 15% surcharge applies on Public Holidays.

If vou have any specific dietary needs, please inform our team. Please note that we can not ensure cross contamination.



