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alto cafe
EVENING MENU




—= SMALL PLATES -—

Pork Belly Bites *DF *GF
Arancini

Alto's Fried Chicken & aioli

ask our friendly staff for today's flavour
Baby Back Pork Ribs *DF *GF

Tempura Vegetable Fritters *V

—= SHARE PLATTERS ~—

Cheese and Paté
2 Evansdale cheeses, house made paté, relish, drunken prunes, olives, grapes,
lavosh, crostini, crispy tortillas

Ploughmans

ham hock terrine, paté, corned beef, ham, salami, chorizo, relish, mustard, pickles,
Evansdale cheese, fresh bread and lavosh

The Curious Herbivore *V

buffalo cauliflower, arancini, falafel, crumbed camembert, pickled vegetables,
romesco, hummus, Evansdale cheese, chilli plum sauce, grilled vegetables, olives,
fresh breads and crackers

Meat Lovers Eden

pork ribs, crumbed meatballs, porterhouse steak, chicken, pork bites, chilli plum
sauce, relish, hashbrown bites, mustard, jalapeno mayo, Evansdale cheese, onion
jam, drunken prunes, breads and crostini

Fries, tomato sauce & aioli

Wedges, sweet chilli & sour cream




=oup of the Day .Swwwmyl/ 007 /888 . . . ... MW 00 . . ... .. Ui geEg S\ W 14.5
served with ciabatta
SeafoodChowder ............[/&2 B88 . _....................@0G% . 2ot

cream based with fresh fish, prawns, mussels, bacon, leek, celery.
Served with ciabatta

Spiced'Beef:Salad it H it L w ot d v e 2 Bl e e e e S F 28.5
porterhouse, salad greens, edamame, coriander, chilli peanuts, crispy noodles, kaffir
lime dressing *GFO

Ok B R O S e e e L B R b Rt el el il
tamarind braised pork belly, kimchi, apple slaw, cider & maple vinaigrette. *DF
FisShBURger g ottt el s g s e R Ty e M e ST Tt s s R 2
battered fish, pickled fennel, salad, tartare

StealtBURGET; i s P o e e T T iR Ml il SN S 29.5

porterhouse, smokey red pepper relish, swiss cheese, pickles, fried egg, salad
greens, onion rings

Falafel & Jackfruit Open Sandwich . ... ... ... .. .. ... ... ............... 295
crumbed jackfruit, falafel, salad greens, pickles, plum sauce, coriander whip *V *VO
Open ChicKen S antwlChr 8 S s T T s ot et 29.5

southern fried chicken, salad greens, pickled beetroot, crumbed camembert, pickles,
plum sauce, jalapeno mayo

o L oo 3 (e e S de T Pt AN s S e DN W | - g POA
beer battered fish, chips and salad

= DESSERTS =~—

Ask our friendly staff for tonight's selection ........................... POA

BTTERIINO . .. ... ...c:onivnvnnven e o q@n o B oo i SR 8.0
« Add a shot of alcohol + $4

*DF -dairy free, *GF -gluten free, *V -vegetarian, *GFO -gluten free option available




Y. DRINKS MENU ¢

¢c>> MOCKTAILS =<5
BITTER SWEET STRAWBERRY  $9.5
LEMONFIZZ ................... $9.5
PINK PANTHER ................ $9.5

c>& SOFT DRINK 257>

COLA, DIET COLA, LEMONADE, $6.0
GINGER BEER, LEMON LIME &
BITTERS, SPARKLING WATER,
FLAVOURED SPARKLING WATER,

KOMBUCHA .................... $6.0
PHOENIX JUICE ................ $6.0
JUICE (GLASS) .................. $5.5

orange, apple

c> ESPRESSO =247

SHORT BLACK, LONG BLACK, $4.0
AMERICANO

SHORT MACCHIATO, PICCOLO, $45
LONG MACCHIATO

FLAT WHITE, LATTE, ........... $5.5
CAPPUCCINO

LARGE, DECAF, EXTRA SHOT, .. $0.5
FLAVOUR SHOT (CARAMEL,
VANILLA, HAZELNUT, SALTED
CARAMEL)

ALTERNATIVE MILK ........... $0.8
(COCONUT, SOY, ALMOND, OAT)

> COCKTAILS 2573
VANILLA ESPRESSO MARTINI .. $18
MANGO COCONUT DAIQUIRI .... $15
SPICED ORANGE WHISKEY ...... $15
WHITE CHOCOLATE MARTINI .. $15

¢ WINE =52

MULLED WINE ................ $14.0

SAUVIGNON BLANC, ...... $12/glass
PINOT GRIS, CHARDONNAY,

PINOT NOIR, ROSE, BUBBLES
$40/bottle

¢ > BEER ON TAP =55

NOISY BREWING CO. HALF ..... $9.0
PINT

NOISY BREWING CO. PINT .... $13.0
¢c> FROM THE FRIDGE =<5

HEINEKEN, CIDER, RTD'S ...... $9.0
SPEIGHTS, SPEIGHTS MID ..... $8.0



