
acacia_eatery                  acaciaeatery.com.auDINNER MENU

Gf – Gluten free      |      Df – Dairy free      |      V – Vegetarian      |      Vg - Vegan      |      Gfa – Gluten free available upon request 

SIDES 
Green Beans and Broccolini 			             $7

Fries 						                $7

Side Salad 					               $7

Mash 						                $7

KIDS 
Cheeseburger 					             $12 
Beef patty, cheese, tomato sauce and chips

Fish and Chips 					             $12 
Battered fish with chips

Spaghetti Meatballs 				            $12 
Beef meatballs, pasta, Napolitana sauce  
and parmesan

Nuggets and Chips 				            $12 
Crispy chicken nuggets and chips

ENTRÉE 

Mixed Olives (Gf, Df, V, Vg) 			            $7

Olive Bread (Df, V, Vg) 				             $7 
Extra virgin olive oil and balsamic vinegar

Seared Scallops (GF) (3 pcs) 			          $16 
With cauliflower puree, gremolata  
and crumbled walnuts

Pan Fried Mushrooms (V, Gfa) 			          $14 
Creamy pesto sauce with caramelised  
onions served with toasted sourdough

Antipasto Plate (Gfa) 				           $35 
Selected cured meat and cheese, with olives,  
sweet tomato relish and toasted sourdough  
(best shared between 2/3 people)

Garlic Prawns (Gfa) 				           $15 
Pan fried in garlic and butter  
served with toasted sourdough

Pumpkin Arancini (Gf, Df, V, Vg) 		         $14 
Chipotle mayo

Stuffed Zucchini Flowers (3pcs) (V) 		         $16 
Battered zucchini flowers stuffed with  
goats cheese served with herb mayo

Salt & Pepper Calamari (Gf, Df) 			         $18 
Lime aioli

Truffle Fries (Gf, V) 				          $9.5 
Truffle oil and parmesan 

Taramasalata (Gfa) 				          $9.5 
Olive bread and salmon roe

Burrata (Gf, V) 					            $18 
Basil pesto, cherry tomato and rocket salad

MAINS 
Crispy Skin Barramundi (Gf) 			           $28 
Parsnip puree, crispy brussel sprouts and herb oil

Steak & Chips (Gf) 				            $40 
Scotch fillet (marble score 2+) chips, salad.  
Topped with choice of mushroom sauce,  
pepper sauce or Café de Paris Butter

Pork Belly (Gf) 					             $32 
Mashed potato, Dutch carrot and cranberry sauce

Confit Duck leg 					             $30 
Roasted chat potatoes, greens,  
orange & balsamic sauce

Chicken Salad (Gf) 				            $24 
Grilled chicken breast, candied walnut, sweet potato, 
pomegranate honey mustard buttermilk dressing

Chicken Parmigiana 				            $25 
Panko crumbed chicken breast topped with ham,  
napolitana sauce and cheese, served with chips

Boscaiola Linguine	  			           $24 
Pasta with smokey bacon, mushrooms and cream  
(add chicken +$6)

Chilli Chorizo Linguine 				            $26 
Pasta with chorizo, olives and Napoletana sauce.

Pesto Linguine (V) 				            $24 
Pasta with garlic, olive oil, rocket, tomato  
and pesto sauce (add grilled chicken breast +$6)

Fish and Chips 					             $24 
Beer battered flathead with chips,  
salad and tartare sauce

Falafel Bowl (Vg, V, Df, Gf) 			           $23 
Falafel, broccolini, green beans, kale,  
quinoa & beetroot hummus

DESSERT 
Chocolate Fondant (V) 				            $14 
Berry compote & vanilla ice cream

Cinnamon Dusted Churros (V) 			           $12 
House chocolate dipping sauce

Pavlova (Gf, V) 					             $12 
Berry compote, vanilla whipped cream, fresh berries

Frangelico Affogato (Gf, V) 			           $12 
Vanilla ice cream, Will & Co espresso & Frangelico

Sticky Date Pudding (V) 				           $12 
With butterscotch sauce and vanilla ice cream

Cheese Platter (V) 				            $16 
Selection of cheese (including brie, blue  
and aged cheddar) served with crackers 

Kids Ice-Cream (Gf, V) 				              $5 
Vanilla ice-cream with choice of topping


