MINI COCKTAILS SNACKS

Classic negroni 1350  Sweet corn & Manchego croquette, green chilli jam (V) 9
Negroni bianco 1450  Flores prawn toast; king prawn, saffron, citrus, Aleppo pepper (DF) (1) 12
Martini di Flores 13.50  Potato hashbrown, sour cream, rosemary & Reggiano (GF) 7

Cantabrian anchovy toast, roast capsicum, whipped ricotta (1) 9

ANTIPASTI FOR THE TABLE

Today’s oysters, lemon, fino sherry mignonette (GF, DF) (A) 6ea  LaBoqueria chorizo, roasted peppers, salsa verde (GF, DF) 22

Flores signature flatbread, tomato & nori butter (v) 12 Grilled half-shell scallop, bay leaf butter, lemon pangrattato (1) 12

ety STeim e (AR 12" FROM THE FLYWHEEL + HAND SLICED SALUNI (GF, DF)

Burrata, beetroot agrodolce, pumpkin seeds (v, GF) 24 Mr. Cannubi capocollo, VIC 14

Kingfish crudo, aji amarillo, local citrus & verjus (GF, DF) (A) 26 Salt Kitchen Charcuterie bresaola, VIC 18
San Daniele prosciutto, ITA 18

HANDMADE PASTA

Potato gnocchi - slow-cooked duck, sweet corn, 38  Ravioli - prawn & lobster ravioli, citrus & lemongrass bisque (M) 42

porcini, pecorino Linguettine - Fraser Island spanner crab, chilli, garlic, tomato (4) 41

Fusilli - broccolini, buffalo mozzarella, chilli (v) 32

LARGER PLATES

Today’s market fish - parsley cream, herb oil (GF) (a) 45  300g O’Connor pasture-fed sirloin 60
O e e [ o 48 bone marrow & thyme butter, jus, spring leaves (GF)

mojo picdn roast pepper sauce (GF, DF) Portuguese roast half chicken 45
Chickpea tagine - spice roasted cauliflower, 36 il ] ol St (S5 o)

almond ajo blanco, salsa verde, coriander (VG, DF)

GREENS, SEASONAL SIDES & SALADS

Roast potatoes, lemon & oregano butter (V, GF) 16  Mignonette lettuce, sherry vinaigrette, 15
. N cucumber, chives (VG, GF, DF)

Skin-on fries, aioli (V, GF, DF) 14

. . Grilled broccolini, romesco, 16
Radicchio & rocket salad, hazelnut dressing (V, GF, DF) o e brea s pecorine (v)
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TO FINISH MINI DESSERT CHEESE SELECTION
Warm molten chocolate pudding : Blood orange & § ONE FOR 16, THREE FOR 36
Vanilla buttermilk gelato, Pedro Ximenez passionfruit sorbet (GF, DF) Don Lorenzo, Manchego
18 , 12 : sheep’s milk - hard, ESP
CD ulce dcilect]f‘”e ﬂaGrFl ' DESSERT COCKTAIL : Milawa, Blue
réme Chantilly (GF) L cow’s milk - blue, VIC
18 Tiramisu
Flores Affogato Redll?'reast4 132yr, Amaro Montenegro, Délice de Bourﬁigne,fTriple Cream
Vanilla ice cream, St. Ali espresso icor 43, cacazo6, espresso (GF) cow's milk - soft, FRA
10

With liqueur (Frangelico, Kahlua,

Montenegro or Amaretto) Unlimited filtered sparkling water

§ A REFINERY GROUP VENUE

16 $5pp
PLEASE INFORM QUR STAFF OF ANY DIETARY REQUIREMENTS. 15% PUBLIC HOLIDAY SURCHARGE. 1.65% CREDIT CARD (V) VEGETARIAN, (VG) VEGAN, (GF) GLUTEN FREE, (DF) DAIRY FREE
WHILE WE'LL DO OUR BEST T0 ACCOMMODATE THEM, WE CANNOT AND 2.2% AMEX PROCESSING FEES APPLY SEAFOOD ORIGIN: (A) AUSTRALIAN, (I) IMPORTED, (M) MIXED ORIGIN

GUARANTEE OUR FOOD IS COMPLETELY ALLERGEN-FREE.




