
the  Plates...  

 
 
Nibbles  &  Bread  
 
Crunchy Seaweed Chips (gf) 4.50  
Miso aioli, blood orange furikake   
 
Nocellara Green Olives (gf) 4.50  
 
House Pickles (gf) 3.00  
 
Roasted Beetroot Hummus (gf) 6.00  
Pink hummus, roasted beetroot, Soy toasted 
seeds, rocket, fresh dill, chilli oil  
 
Noa Bakehouse artisan bread served warm  
& drizzled with garlic oil...  
Seeded Bloomer 3.00  
Rosmary Focaccia 3.00  
 
Schar Seeded Roll (gf) 3.00  
 
House baked Soda Bread (gf*) 4.50  
Whiskey butter  
 
 
Small Plates  
 
Mushroom & Walnut Faux Gras Mille - Feuille (gf*)  
Pear & raisin chutney, curly endive salad  
& truffle aioli 8.50  
 
Maple Mustard Swede (gf) 7.50  
Cloves, celeriac & apricot slaw, rocket & cashew 
pesto, plum puree  
 
Five Spiced  Cauliflower Steak (gf) 8.50  
Chimicurri, black bean pureé, pickled pak choi & 
radish  
 
Mushroom Cheung Fan Roll (gf) 8.50  
Shiitake X.O., tahini, spring onion, peanut chilli 
crunch  
 
Porcini Mushroom Haggis (gf) 8.50  
Peppercorn sauce, turnip puree, wilted spinach, 
carrot crisps  
 
Slow Roasted Aubergine (gf) 8.50  
Tahini cream, crispy shallots, cashew & coconut 
crunch, Thai basil, scallion oil  
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Toasted house baked English muffin, endive, 
bouillabaisse sauce, lemon oil, fennel  
 

 
 
 
 
Potato Pavé (gf) 6.95  
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shavings, fresh chives  
 
Hasselback Roasted Butternut Squash (gf) 6.50  
Cranberry glaze, butterbean salad, crispy sage   
 
Sticky Corn Ribs (gf) 6.50  
Lemon mayo, sumac, fresh lime  
 
Braised Leeks (gf) 7.00  
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Maple - Butter Roasted Carrots (gf) 6.95  
Celeriac puree, chestnuts, dill  
 
Crispy Savoy Cabbage Skewer (gf) 6.50  
Chestnut cream, pickled walnut, house 
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Loaded Sweet Potato Wedges (gf) 6.95  
Yuzu dressing, spring onions, chilli, Greek - style  
soy yoghurt, coriander   
 
House Fermented Cabbage Duo (gf) 3.00  
Kimchi & Sauerkraut   
 
 
Desserts  
 
Chocolate Orange Mousse (gf) 6.95  
Clementine confit, whipped vanilla cream,  
crumbled ginger cookie  
 
Raspberry Cranachan (gf) 6.95  
Toasted oats, whipped lentil cream, raspberry 
coulis, whisky & maple  
 
Panfried Cranberry Spotted Dick (gf) 6.75  
Vanilla creme anglaise, cranberry powder   
 
Warm Coconut Sponge (gf) 6.75  
Yellow jackfruit & ginger sauce, mango compote, 
crunchy sago   
 
Red Bush Affogato (gf & caffeine free) 5.50  
Rooibos espresso & scoop of vanilla ice cream  
 
Noas House Blend Affogato (gf) 4.50  
Espresso & scoop of vanilla ice cream  
 
 
PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES 

(gf) -  gluten free  
(gf*) -  gluten free swap needed  

�Æ�à�Ô�ß�ß���ã�ß�Ô�ç�Ø�æ���ß�ã�â�ã���è�ã�à���½�Ô�á�è�Ô�å�ì���¥�«�ç�Û�Þ31st  
Bookings From 5.30pm Wed �ÞSat  

Start with nibbles. Add small plates. Order more as you go. Keep going until happily full!  


