PICABAR

Snacks & Shares

North Street Sourdough butter (v,vgo) 7
Olives (vg) 6
Shoestrings Fries aioli, ketchup (gf,v,vgo) 10
Anchovy Toast stracciatella, red pepper 16
Dip of the Week grilled arabic bread, crudité (vg,gfo) 16
Carrot & Feta Fritters harissa yoghurt (v) 17
Salt & Pepper Squid aiolil 19
Prawn Toast herb salad, sriracha mayo 23
Raw Kingfish lime, lemongrass, chilli, coconut cream (gf) 22
Burrata citrus, candied walnut salad, saba glaze (gf,v) 21
Fried Chicken Wings honey, sesame glaze 16
Grilled Halloumi honey, red pepper (gf,v) 16
Duck & Pork Rillette toast, zuni pickles (gfo) 18
Ploughman’s Lunch charcuterie, cheese, pickles, dried apricots, sourdough (gfo) 31
Mains

Beyond Burger vegan cheddar, vegan potato roll, pickles, miso onions, fries (v,vqg) 21
Fried Chicken Burger cheese, dill pickle mayo, fries 22

Oklahoma Onion Burger black onyx beef, martin’s potato roll, mustard, cheese, pickles, fries 21

Steak Sandwich grain fed scotch fillet, bacon, onion jam, cheese, aioli, fries 24
Roast Cauliflower Salad kale, pomegranate, quinoa, goat cheese (gf,vgo) 19
Braised Beef Cheek Pasta gremolata 28
Kangaroo Schnitzel mash, pepper sauce 27
Fish & Chips beer battered market fish, tartare, salad 26
Steak & Chips peppercorn sauce, salad (gf) 30
Toulouse Sausages mash, onion gravy (gfo) 26
Sides
Mashed potato (gf,v) 6
Garden Salad (vg) 5
Pepper Sauce (gf) 4
Tuesday All Day Everyday Thursday
$5 $30 Steak Sandwich $28 Burger
Schooners and Pint and Pint

Please advise staff of allergies
P. 08 9228 8769 (v)vegetarian (vg)vegan (vgo)vegan option
E. BOOKINGSE@PICABAR.COM.AU (gf)gluten free (gfo)gluten free option



PICABAR

Wines by the Bottle

See Chalk board for by the glass options

White

Chapoutier Grenache Blanc 2022 France

Crittenden Estate Peninsula Pinot Gris 2023 Mornington Peninsula
Myattsfield Vermentino 2023 Perth Hills

Vicoletto Cattarato 2022 Sicily

New Era Gruner Veltliner 2021 Adelaide Hills

Vallee Du Venom Field Blend Blanc 2021 Margaret River
Diel Riesling 2017 Germany

Fraser Gallop Chardonnay 2020 Margaret River

Skins/Rose
Victory Point Rosé 2023 Margaret River
Poppelvej "“Aventyr” Gewurtztraminer 2021 Adelaide Hills

Fizz
Chevalier Blanc de Blanc NV Brut France

Laurent Perrier La Cuvee Champagne NV France

Red

Dormilona “Tinto” Syrah 2023 Margaret River

Pico Maccario Lavignone Barbera D’asti 2021 Italy

Vinteloper Touriga Nacional 2018 Adelaide Hills

Rusden “Wildwood” Cinsault 2019 Barossa Valley

Rockliffe Sparkling Shiraz NV Denmark

Latta Quality Release Grenache 2021 Pyrenees

Amato Vino Trousseau 2023 Margaret River

Markus Molitor Pinot Noir (Chilled) 2017 Germany

Ochota Barrels "“The Green Room” Grenache/Syrah (Chilled) 2021 Adelaide Hills
Ochota Barrels "“Texture Like Sun” Field Red (Chilled) 2021 Adelaide Hills
Mulline Pinot Noir 2022 Geelong

Peccavi Cabernet 2021 Margaret River

Packaged Beers

Hiatus Pacific Ale 375ml (less than 0.5% ABV)
Balter Cerveza 375ml

Wildflower “Amber” Barrel-aged Sour Ale 750ml

See Taps for more beer

Cocktails

Twin Peaks coffee-washed bourbon, brown sugar syrup, burnt orange bitters, maraschino
Tommy’s Margarita Rooster Rojo blanco tequila, lime, agave

M.I.A. Amaro Montenegro, Aperol, bourbon, lemon, salt

Negroni Beyond Distilling x17 gin, Carpano Antica Formula vermouth, Campari
Limoncello Spritz Unico Zello limoncello, prosecco, soda

Want more? Ask the bartender about classics
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P. 08 9228 8769
E. BOOKINGS@PICABAR.COM.AU



