





STOREHOUSE

SYDNEY CENTRAL

Mushroom truffle and taleggio cheese croquancini
Served with fermented chilli and broad beans sauce

Signature hand rolled pumpkin arancini
Creamy risotto balls topped with hollandaise sauce

Buttermilk - Brined southern fried chicken
Tender belgian waffles pieces with sweet and sour southwest chipotle sauce
Healthy option

Lotus bao sliders (3)
Lightly cotted asian style pork strips with asian herb and slaw served with prawn
cracker

Classic Storehouse charcuterie board
Cured meat served with assorted dips, chargrilled vegetables, mixed herb marinates
olives and charred bread

Bowl of fries

Choice of sweet potatoes or light-coated fries waffle fries

Our classic potatoes chips are seasoned with australian sea salt served
Your choice of tomato sauce or aioli

Chef’'s selection of cheese
Local sourced cheeses with homemade relish, lavosh crackers served with fruit and
nuts

gfo: gluten free option, df: dairy free, v: vegetarian

Please let our team members know if you have any special dietary requirements,
food allergies or intolerances. Whilst all care is taken in the preparation of all food,
tfraces may still be found due to cross contamination.

15% Surcharge applies on Public Holidays
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STOREHOUSE

SYDNEY CENTRAL

ENTREE

Flame grilled butterfly king prawns
Garlic harissa butter homemade dressing served with grilled lemon  gf

Artisan buffalo mozzarella

Heirloom tomato, dehydrated olive, crisp and fresh basil oil drizzle with balsamic glaze gf

Twice-cooked pork belly

Compressed apple puree, beetroot compote, dijon mustard jus served with watercress  df

Oven-roasted cauliflower
Baba ghanoush, garlic, pickled radish raisins sprinkles of aromatic dukkah v, df

MAINS

House famous 12-hour braised lamb shoulder
Velvety mash potatoes, pan sauté carrot and crispy kale  gf

Sous-vide herb spiced corn-fed chicken supreme
Potatoes rosette served with wild mushroom ragout and burnt onion jus  gf

Old bay pan seared niel perch
With braised cannellini bean, romesco sauce served with shaved fennel and arugula

salad  gf

Organic fettucine basil creamy pasta
With pan-fried haloumi, sundried tomato, baby spinach finished with parmigiano

reggiano v

Add chicken

STOREHOUSE GRILL

All cuts served with potatoe gratin and seasonal vegetables

250g Grain fed premium sirloin
300g Pork cutlet

250g Grass fed lamb rump denuded
e 300g Ribeye

gfo: gluten free option, df: dairy free, v: vegetarian

Please let our team members know if you have any special dietary requirements,
food allergies or intolerances. Whilst all care is taken in the preparation of all food,
traces may still be found due to cross contamination.

15% Surcharge applies on Public Holidays
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STOREHOUSE

SYDNEY CENTRAL

SIDES

Slow roasted harissa carrots
Chickpeas and whipped feta with greek dressing  gf

Velvety mash potatoes
With flaky parsley  gf

Greek salad
With feta and oregano dressing  gf, v, dfo

Seasonal vegetables
Tossed in parsley butter  gf,v

Skin on celery salt fries
gf,v

DESSERT

Strawberry swirl tart
Served with freeze dried raspberry, gel and sorbet

Apple tarter tin chocolate dust
Served with vanilla ice cream and mix berry coulis

Trio berries créeme brulee

Served with twice baked almond pistachio biscotti  gfo

Affogato
Served with espresso coffee with frangelico and vanilla ice cream

gfo: gluten free option, df: dairy free, v: vegetarian

Please let our team members know if you have any special dietary requirements,
food allergies or intolerances. Whilst all care is taken in the preparation of all food,
tfraces may still be found due to cross contamination.

15% Surcharge applies on Public Holidays
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