DICO LUNCH MENU B

7 DAYS. 11:30AM - 2:30PM.
TO START
Pizza Miso Garlic Bread (V) 13
Grilled Sourdough w/ Chipotle Mayo & Dukkha (V) 13
Charred Flat Bread w/ Tomato Hummus & Garlic Herb Oil (V/*V) 13
Confit Duck Spring Rolls w/ Sweet Soya Lime (2) (LF) 15.9
Extra Spring Roll 7.5
Smoked Butternut Arancini w/ Truffle Aioli (V) 19
MAINS

Wild Roquette, Avo & Pomegranate Salad (V/*V/GF/DF) 16.9
DECO Caesar Salad w/ Bacon, Egg, Toasted Bread Crumbs & Parmesan (*GF) 18.9
Add Fried Chicken, Grilled Prawns or Avocado 5
Creamy Truffle-Scented Wild Mushroom Soup w/ Grilled Sourdough (V/*GF) 18.9
Fried Szechuan Chicken Burger w/ Swiss Cheese, Slaw & Potato Chips 18.9
Crispy Pork Belly Salad

w/ Mesclun, Carrot, Cucumber, Onion, Fried Noodles & DECO Asian Sauce (DF/*GF) 19.9
Beer Battered Asian Dory Fillets w/ Potato Chips, Tartare & Salad (DF) 19.9
Linguine w/ Bacon, Mushroom & Blue Cheese Sauce 19.9
Pulled Chicken & Leek Pie w/ Bacon Crisp, Topper & Salad 20.9
Croque-Monsieur Ham, Swiss Cheese, Bechamel on White Bread with Potato Chips & Slaw 21.9
Singaporean Beef Curry w/ Rice (GF) 21.9
Prawn Curry w/ Steamed Rice (GF) 21.9
Sheperd's Pie w/ Salad (GF) 22.9
BBQ Chorizo & Pineapple Pizza w/ Mozzarella & Chilli Mayo 22.9
Wagyu Rump Steak Sandwich on Turkish Bread

Mesclun, Caramelised Onion, Grilled Pineapple, Bacon & Aioli w/ Potato Chips (DF/*GF) 22.9
220G Angus Sirloin Steak w/ Potato Chips & Your Choice of Sauce (*GF) 24.9

SAUCES & CONDIMENTS
Peppercorn, Diane, Mushroom, Red Wine, Aioli, Truffle Aioli or Parmesan (GF) 3
SIDE DISHES

Chunky Chips w/ Garlic Aioli (DF/V) Sml8 Lge 15
Steamed Vegetables (GF/V) Sml8 Lge 15
Seasonal Mesclun Salad (GF/DF/V) Sml8 Lge15
Carrot, Parsnip & Beetroot Chips w/ Truffle Aioli (GF/LF/V) Sml8 Lge 15
Duck Fat Chat Potato (GF/V) Sml8 Lge 15
Roquette, Cherry Tomato, Avocado & Corn Salad (GF/DF/V) Sml8 Lge 15

\ (GF) Gluten Free (V) Vegetarian (DF) Dairy Free (NT) Non Takeaway ltem (*GF) Gluten Free optional when advised (*V) Vegan optional when advised f




DICO LUNCH MENU B

WINE BAR & RESTAURANT 7 DAYS. 1 1:3OAM - 2:3OPM.

KIDS CORNER MENU

15
Available For People Aged Up To 14 Years

Battered Fish w/ Chips (or) Steamed Vegetables (*GF)
Chicken Strips w/ Chips (or) Steamed Vegetables (*GF)
Mini Pizza w/ Chorizo & Pineapple
Marshmallow Brownies w/ Vanilla Ice Cream & Chocolate Sauce

Kids Banana Split w/ Two Scoops of Vanilla Ice Cream & Choice of Chocolate, Strawberry or Caramel Sauce

DESSERTS

Sticky Date Pudding w/ Black Sesame Ice Cream, Chocolate Soil & Brandy Toffee Sauce 18
Dark Chocolate Mousse w/ Rasperry Sorbet, Praline Soil, DECO Sponge & Chantilly Cream 18
Deconstructed Banana Split

w/ Walnut Ice Cream, Salted Caramel Sauce, Vanilla Ice Cream & Caramelised Walnut (GF) 18
Carrot Cake w/ Cream Cheese Frosting, Almond Soil, Berries & Vanilla Ice Cream 18
Dietary Jelly Mango & Coconut w/ Raspberry Sorbet, Shredded Coconut & Berries 18
Chef's Selection Of Artisan Cheeses w/ Accompaniments (Serves Two) 35
Extra Scoop Sorbet/Ice Cream 4

\ (GF) Gluten Free (V) Vegetarian (DF) Dairy Free (NT) Non Takeaway ltem (*GF) Gluten Free optional when advised (*V) Vegan optional when advised f




