SMALL PLATES

a.p sourdough

whipped burnt butter, ricotta
and pomegranate molasses (gf available)

fried olives

labne and dill (v)

asparagus w_ sauce gribiche
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capers, currants and toasted almonds (gf, v)

butterbean hommous

w_ salsa verde (gf available, v)

infused watermelon

whipped feta, pistachio and agave (v)

house taramasalata

spring onion o0il and chilli oil
w_ shaved bottarga (gf available)

korean style fried chicken bites
w_ pickle daikon and kewpie

- add caviar, 10gm polanco oscietra

w.a octopus

grilled w_ cannellini beans,
red peppers and harissa (gf)

gf - gluten-free

v - vegetarian

RAW

SALADS AND SANDWICHES
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sydney rock oysters
yuzu and honey mignonette (gf)

tuna tartare
gochujang aioli and wonton crisps (gf available)

market fish crudo
aguachile style w_ tomatoes,
avo and onions (gf available)

cooked tiger prawns
sriracha aioli and lettuce (gf available)

cheeseburger
lettuce, tomato, american cheese
on a potato bun, w_ chips

fish sandwich
crumbed mulloway, pickle cucumber,
white bread and house tartare w_ chips

* vegetarian option - eggplant katsu

japanese-style crab salad
cold soba salad w_ spanner crab meat, cucumber,
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tobiko, scallions, carrots, rocket, toasted sesame,

ponzu and sesame dressing

ruma’s caesar

caesar dressing, parmesan, croutons,

cos lettuce, soft-boiled egg, fried chickpea,
chives and avocado (gf, v)

- add roast chicken
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THERE'S MORE

BIG PLATES

KIDS

lemon ravioli
kaffir lime leaves, crispy chilli oil (v)

king prawns egg noodle
shellfish butter, scallions

grilled snapper
stir fry warrigal greens,
asian-style chermoula (gf)

crumbed lamb cutlets
peas, baby cos, mint sauce (3 pieces)

beef short rib
kecap manis glaze and sambal hijau

SIDES

beef sliders
w_ chips

rigatoni
w_ tomato and parmesan (v)

- or plain butter and cheese

fish and chips

steak
w_ mash, carrots and peas

DESSERT

gf - gluten-free v - vegetarian
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shoestring fries (gf, v)

baked cabbage
anchovy butter, lemon and pangrattato
(gf available)

roast carrots
pickled fennel, thai basil cashew pesto,
toasted hazelnut (gf, v)
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gula melaka honeycake (v)
palm sugar and whipped honey cream

tropicool parfait
passionfruit cream, calamansi sorbet
and coconut jelly (v)
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