WELCOME TO OUR KITCHEN

THE PUNT HOUSE

SNACKS
Warm marinated olives (gf, vg) 9
Charred Honorbread sourdough, EVOO, PX aged balsamic (df) 11
Taramasalata, salmon roe, bottarga, sourdough flatbread 18
Gilda skewer, marinated olives, red pepper, anchovy, guindilla pepper (gf,df) 7
CLYDE RIVER OYSTERS
Freshly shucked Sydney Rock oysters sourced from local Clyde River leases
- Natural, lemon, mignonette 1/2 dozen 32
- Vodka, tomato, sumac 1/2 dozen 36
SMALL PLATES
Kingfish crudo, orange, pickled fennel, pistachio, radish (gf, df, n) 26
Burrata, heirloom tomato, caramelised fennel jam, PX aged balsamic, sourdough 24
Anchovy toast, tonnato, confit tomato vierge, eschalot 16
Smoked beetroot carpaccio, whipped Persian feta, pickled raisins, roasted hazelnut, grissini (n) 19
Cauliflower & zucchini fritters, piquillo pepper hummus, coconut labnah (gf, vg) 18
Chargrilled whole prawns, smokey paprika, fried capers, gremolata, squid ink aioli (gf) 26
Squid, nduja & white bean il tuffo, artichoke, kalamata, preserved lemon aioli (gf, df) 28
Octopus, ras el hanout, green romesco, padron peppers, confit tomato (gf, df, n) 31
LARGE PLATES
Swordfish skewers, chermoula labneh, fennel slaw, tzatziki (gf) 36
Young chicken, green olive briami, saffron créme fraiche, jus (gf) 38
Za'atar battered local fish, halloumi fries, greek village salad, tahini yoghurt 36
Sumac lamb rump, baba ganoush, harissa carrots, labneh, jus (gf) 39
SIDES
Cured zucchini, pickled fennel, herbs, pine nuts (gf,df, n) 14
Fries, sea salt, sumac, aleppo pepper aioli (df) 12
Compressed watermelon, feta, mint, pistachio, pickled onion (gf, n) 18
Sautéed greens, confit garlic, preserved lemon, chilli (gf, vg) 16
Halloumi fries, shaved parmesan, lemon aioli 19
DESSERT
Honey & lemon curd tart 18
Wattle seed tiramisu 17
Cheese plate, baby figs, muscatels, quince paste 29

gf - gluten free df - dairy free vg - vegan n - contains nuts

Please inform our staff of any food allergies or dietary restrictions. While we will strive
to accommodate your needs, we cannot guarantee that any dish be completely free of allergens.
*15% Surcharge Applies on Sunday

thepunthouse.com.au
@thepunthouse



WELCOME TO OUR BAR

COCKTAILS

Signatures

Rhubi Wave - Absolut Vodka, Rhubi Mistelle, Green Apple
Sorbet, Lemon

Citrus Drift - Beefeater Gin, St Germaine, Unico Mandarin,
Lime, Orange Bitters, Cucumber, Egg Whites

High Tide - Olmeca Altos Plata, Strawberry Campari, Yellow
Chartreuse, Lime, Rosemary, Grapefruit Soda

Mediterranean Southside - Beefeater Gin, Lime, Blueberry
& Sage Cordial, Mint

Sundown Spritz - Select Aperitivo, Blood Orange Soda,
Prosecco, Olive

Non - Alcoholic

Bitter Orange & Rosemary Spritz - N/A Bitter Orange
Aperitvo, Lime, Soda

Blueberry Nojito - Blueberry, Lime, Mint, Sage, Soda

Sharing

Rosé Sangria - Rosé, Limoncello, Rose Syrup, Watermelon,
Strawberry

Deck Launch - Vodka, Elderflower, Peach, Lime, Mint,
Cucumber, Ginger Beer
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SPARKLING

Terra Viva by Perlage Treviso Extra Dry Prosecco
- Organic - Veneto, ITA

Unico Zelo Sea Foam Pet Nat 2023
- Riverland, SA

Pike & Joyce Sparkling Pinot Noir Rose 2023
- Adelaide Hills, SA

Perrier Jouét Grand Brut - Champagne, France

Champagne Fleury Blanc de Noir NV
- Champagne, France

WHITE
Rieslingfreak No.3 Riesling 2023 - Clare Valley, SA
Frederick Stevenson Riesling 2023 - Eden Valley, SA

Settlement Sauvignon Blanc 2822 - Organic
- Marlborough, NZ

Kumeu River Estate Pinot Gris 2022 - Kumeu, NZ
Antonio Fattori Vignaiolo Soave 2023 - Veneto, Italy

Argyros Atlantis Assyrtiko White Blend 2023
- Santorini, Greece

Cupitts Estate Gruner Veltliner 2022
- Ulladulla, NSW

Barratt Adelaide Hills Chardonnay 2622
- Adelaide Hills, SA

Mada Chardonnay 2623 - Tumbarumba, NSW

Domaine Louis Moreau Chablis 2622 - Chablis, France
Sibiliana Rocenco Grillo - Sicily, Italy

Serra da Estrela Albarino - Rias Baixas, Spain

Monteleone Etna Bianco 2021 - Sicily, Italy
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ROSE & ORANGE

Somos Rosado & Amigos 2023 - MclLaren Vale, SA

Marie Christine by Chateau De L'Aumérade Rose 2022 -
Cotes de Provence, France

Usher Tinkler Death by Semillon 28623
- Hunter Valley, NSW

RED

La Ficelle Gamay Noir 2022 - St Pourcain, France
Arfion Spring Pinot Noir 2023 - Yarra Valley, VIC
Mount Edward Pinot Noir 2621 - Central Otago, NZ
Monte Guelfo Chianti 2021 - Tuscany, Italy

In Praise of Shadows Grenache 2822 - MclLaren Vale, SA

Yelland & Papps Vin de Soif Grenache Mataro 2623
- Barossa Valley, SA

Bondar Violet Hour Shiraz 2022 - MclLaren Vale, SA
Gaelic Cemetery Cab Malbec 2016 - Clare Valley, SA

Frederick Stevenson Montepulciano 2822
- Barossa Valley, SA

DESSERT

Samos Phyllas Vin Doux Muscat 2015 - Organic
- Aegean Islands Greece
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BEER

Draught
Yulli's Seabass Lager 18
Jervis Bay Brewing Pale Ale 10
Packaged
Heaps Normal Quiet XPA 9.5
James Squire Ginger Beer 12
Fellr Passionfruit Seltzer 14
Dangerous Ales Extra Dangerous XPA i
Breakwall Brewing Session Hazy 12
SOFTS
Capi Lemonade 9
Capi Ginger Beer 5
Capi Grapefruit Soda 5
Capi Blood Orange 5
Fevertree Mediterranean Tonic 5
*15% Surcharge Applies wﬁ*“f; thepunthouse.com.au

on Sunday @thepunthouse



