
SNACKS
Warm marinated olives (gf, vg)
Charred Honorbread sourdough, EVOO, PX aged balsamic (df)
\
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WELCOME TO OUR KITCHEN

thepunthouse.com.au
@thepunthouse

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.
10% Surcharge applies on Sunday | Card payments may incur a surcharge

SMALL PLATES
Taramasalata, salmon roe, bottarga, sourdough flatbread
Kingfish crudo, orange, pickled fennel, pistachio, radish (gf, df, n)
Smoked beetroot carpaccio, whipped Persian feta, pickled raisins, roasted hazelnut, grissini (n)
Chargrilled whole prawns, smokey paprika, fried capers, gremolata, squid ink aioli (gf)
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LARGE PLATES
Swordfish skewers, chermoula labneh, fennel slaw, tzatziki (gf)
Young chicken, green olive briami, saffron crème fraîche, jus (gf)
Za’atar battered local fish, fries, tahini yoghurt
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SIDES
Fries, sea salt, sumac, aleppo pepper aioli (df)
Sautéed greens, confit garlic, preserved lemon, chilli (gf, vg)
Horiatiki Salad, tomatoes, cucumber, red onion, olives, feta cheese (gf)
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DESSERT
Tiramisu, homemade savoiardi, mascarpone (gf) 19

KIDS
Fish and Chips followed by vanilla ice cream 19

The Punt House 

MOTHER’S DAY MENU


