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EPICUR

TRAINING RESTAURANT

Lunch Menu

Friday 21st& 28" August

Chicken Caesar salad GFO - NF $12
Sous-vide chicken, crispy bacon, croutons, parmesan, anchovy,
crispy cos lettuce & Caesar dressing

Bacon & Gruyeére Toasted Sandwich GFO - NF $9
Bacon, Gruyére Cheese & Pear Chutney with sweet potato crisps

Homemade Pesto Pasta \/ $10
Homemade Pesto, Spaghetti, Shaved Parmesan

Fish Finger Sandwich with Matchstick Chips DF - NF $12
Fish Goujons, shredded lettuce, Tartare Sauce & Tomato Salsa

Rhubarb Cake NF $6
Moist rhubarb cake & Vanilla Yogurt

Tags reflect each dish exactly as described above — no substitutions or swaps are available on this menu.

All dishes are prepared in a kitchen that also handles nuts, egg, gluten, shellfish and fish — please speak to your server
about any allergy before ordering.

V Vegetarian VGN Vegan GF Gluten Free DF Dairy Free NF Nut Free
A Seafood — Australian Origin O Option Available

Please be advised that we cannot accept any tips from our customers, if you E =
would like to leave some feedback, please Scan the QR with your smart phone S
below and let us know what you enjoyed about your dining experience or where n
you feel we could make some improvements.
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