
T H E  B A L I  H A I  C A F E

SUNDAY ROAST
Sundays from 5pm

ENTREES

FREE RANGE DUCK LIVER PATE  19

GREEN PEA & COCONUT SOUP
Fresh greens, chi l l i  (V, GF)

CITRUS CURED SALMON GRAVADLAX

DUCK SPRING ROLLS (5)
Soy & ginger dipping sauce

VEGETABLE SPRING ROLLS (4)
Sweet chil l i  dipping sauce (V)

 22

 20

 15

MAINS

 15

ROAST PORK, ROAST BEEF OR COMBINATION                 
Yorkshire pudding, roast vegetables, gravy (GF option avai lable)

VEGETARIAN NUT ROAST              
Yorkshire pudding, roast vegetables, vegetarian gravy

PAN SEARED SNAPPER       

Mediterranean vegetables, basi l  pesto, roast lemon (GF) 

35

35

 42

Menu subject to variation.

Please advise us of any allergies or dietary requirements.

Ask us about tonight's dessert special

GF - Gluten free
V - Vegan

VEGAN PLATE           
Gril led art ichokes, Mediterranean vegetables, ol ive tapenade, asparagus, basi l  pesto 
(V, GF)
Add goats cheese - $4

 38

 Bookings essential - 9191 3160

 24/48LIVE COFFIN BAY OYSTERS

Kilpatr ick, natural or lemongrass & l imeleaf dressing (GF options)

Beetroot & gin rel ish, thyme toast, dried fruits (GF option avai lable)

Horseradish creme fraiche, apple, carrot, caper berries (GF)


