
Attunga 

Après 
| available until 6:00pm| 

$10 Asahi,  

$10 Brookvale Ginger Beer  

$10 by the Glass Wine 

Charcuterie platter 50 
sliced meats (5), various cheeses (5), house preserves and pickles, crackers, warmed baguette, 

and olive butter (GF) 

 

Add bottle red or white wine $40 

prosecco, Sauvignon Blanc, Riesling, Rose, Pinot Noir, Merlot, Cabernet Sauvignon, Shiraz 

 

|any 3 share plates for 50| 

Lamb kofta 8 ea 
tzatziki (GF/DF) 

Warm baguette 9 
olive butter (V) 

Warmed mixed olives 12 
w. feta (GF/DF/V) 

Prawn crackers 12 
sweet chilli sauce (GF, DF) 

Potato wedges 14 
chipotle aioli or tomato sauce (VE/DF) 

Homemade scotch egg 16 
soft boiled egg encased in sage / fennel pork, crumbed and fried, rocket (DF) 

Mikey’s Southern fried chicken 18 
pickles, chipotle aioli (GF) 

Sun dried tomato arancini 19 
w. basil pesto (5) (V)  

Duck spring rolls 19 
sweet chilli sauce (DF)  

Prawn gyoza 15 
ponzu, rocket (5) (DF) 

Warm brie (115g) 22 
port currents, walnut, bread (V) 



Attunga 

To Start 
| a little lighter starter | 

Warm baguette 9 
olive butter (V) 

Warmed mixed olives 12 
w. feta (GF/DF/V) 

Homemade scotch egg 18 
soft boiled egg encased in sage / fennel pork, crumbed and fried, rocket 

(DF) 

Lamb kofta 8 ea 
tzatziki (GF/DF) 

 

 

Entrée 
| to share and warm the heart | 

Homemade scotch egg 18 
soft boiled egg encased in sage / fennel pork, crumbed and fried, rocket 

(DF) 

Homemade chicken liver pâté 22 
baguette, pickles and house preserve (GFA) 

Caramelized onion tart 24 
ricotta, shaved zucchini, cucumber and carrot salad, parsley (V) 

Smoked trout salad 26 
apple, celery, pecans, grapes, horse radish, crème fraîche (GF) 

Steak tartar 26 
 eye fillet MB2+, red onion, egg yolk, brandy tapioca crackers (DF/GF) 

  



Attunga 

Mains 
| to share or enjoy on your own | 

Brined pork chop 40 
caramelised parsnip, honey roast brussels and crispy bacon, jus (GF) 

Confit duck leg 40 
textures of beetroot, carrot, orange, blueberry jus (GF) 

Seared scotch fillet 52 
220 g grass fed MB2+, horseradish mash, broccolini, mushroom cream sauce 

(GF) 

Pumpkin dahl 36 
miso cauliflower, mint and cucumber riata, coriander, rice (VE, GF) 

Homemade spinach, ricotta, and walnut ravioli 38 
beurre noisette, crispy sage (VE)  

Attunga’s parmesan gnocchi 38 
zucchini, peas, sugar snaps, salsa verde, blue cheese cream (V) 

 

Sides 
| to add a little extra | 

Potato wedges 16 
chipotle aioli or tomato sauce (VE/DF) 

Broccolini 16 
honey soy, orange, flaked almonds.  (V, D/F) 

Cumin roast pumpkin 
aphrodite halloumi, tzatziki.  $16 (V, GF) 

Rocket 16 
parmesan and apple salad (V, GF) 

 

  



Attunga 

Something Sweet  
| dessert | 

Sticky date pudding 18 
butterscotch sauce, toffee ice cream 

Apple and rhubarb crumble 18 
pistachio crumb, vanilla ice cream 

Ice cream sundae 12  
vanilla and/or toffee ice cream, butterscotch sauce 


