
Dural Birdcage Menu

Our menu contains allergens and is prepared in a kitchen that handles nuts, 
shellfish, and gluten. Whilst reasonable efforts are taken to accommodate guest 
dietary needs, we cannot guarantee that our food will be allergen free.

The Vicar proudly supports the responsible service of alcohol, ensuring a safe and 
enjoyable experience for all our guests.

On Arrival

Sydney Rock Oysters
w/  Mignonette Dressing (DF)(GF)(2pp)

Antipasto
w/  Ham, Salami, Prosciutto, local & International Cheeses, Pickles,
Olives, Lavosh, Grissini (To Share)

Mains
(To Share)

Crispy-Skinned Chicken Breast
w/  Roasted Almond Romesco (DF)(GF)

Oven-Roasted Tasmania Salmon
w/  Charred Broccolini (DF)(GF)

Lamb Ragu Rigatoni
w/  Parmesan & Buffalo Mozzarella

Sides
(To Share)

Heirloom Tomato & Baby Bocconcini Salad
w/  Basil Pesto (V)(GF)

Smashed Chat Potatoes
w/  Rosemary (V)(DF)(GF)

Dessert
(To Share)

Desert Board 
w/  Caramel Slice, Brownie, Chocolate Meringue, Honeycomb,
Warm Chocolate Fudge Sauce & Berries (V)


