
bowerbird.
D I N I N G & E V E N T S

Chargrilled ciabatta with garlic, extra virgin  9 
olive oil, vincotto and parsley

Whipped fetta with green olives served with mint  18 
and chilli oil, chargrilled ciabatta

Seared scallops (4) served with pumpkin puree,   22 
hazelnut, sea succulents and lemon  (gf)

Tempura zucchini flowers (3) stuffed with ricotta,  19 
lemon thyme and paper bark smoked honey

Seared king oyster “scallops” seared king oyster   18 
mushroom “scallops”, macadamia, caponata verde 
and basil oil  (v & gf)

Burratta with slow roasted tomato, confit garlic,   24 
basil and olive crumb, warm ciabatta

Mussels with fregola, fennel, chilli and tomato broth 22 
served with grilled ciabatta

Korean chicken wings served with lime, coriander 16 
and crisp shallot  (gf)

Grilled miso and sesame fish wings served with 18 
a cucumber salad  (gf)

Crispy local squid with a nduja dressing, pickled  18 
shallot, capers, parsley and fresh lemon  (gf)

Entrée - Available 5pm til 8.30pm

Fresh, local Ballina prawn spaghetti with chilli, garlic, 32 
lemon and fresh parsley

Roast Tenterfield lamb rump (served pink) with 36 
dauphinoise potato, cipollini onion, pea and mint, 
snow pea tendrils and red wine reduction  (gf)

Ricotta gnocchi, pesto Genovese, cold smoked  28 
tomato, black olive and pinenut crumb

Charred pork belly with Vietnamese, chilli caramel,    30 
Asian herb, cashew nut and nashi pear salad with 
pickled cucumber  (gf)

Fish of the day (200g) cauliflower puree, seaweed  34 
butter, soft herb and tendril salad, grilled lemon  (gf)

Slow-cooked beef cheek lasagne, red wine,  28 
rosemary ragu, served with rocket and parmesan salad 

Crispy green rice Tasmanian salmon or tofu,  28 
Asian slaw, watermelon radish, baby gem, cucumber, 
peanut and mint  (gf)

Maple and smoked chilli glazed butternut pumpkin 28 
macadamia, radish, pea tendril and herb salad  (v & gf) 

Mains - Available 5pm til 8.30pm

Roasted sweet potato with miso crème fraiche,  12 
smoked honey, crunchy seeds, nuts and dill  (gf)

Crispy chips with your choice of aioli, gravy 10 
or Japanese curry

Crunchy kale slaw with pickled ginger, black sesame 12 
seeds and yuzu ponzu  (gf)

Steamed green beans with confit garlic, smoked 12 
almonds and fetta with fresh mint  (gf)

Extra sauce 2

Gluten-free bread 3

Gluten-free pasta 4

Sides
Warm spiced apple cake served with salted caramel 12 
and vanilla bean ice cream

Bennilato - Byron Bay’s best vegan gelato trio 12

Crisp lemon myrtle tart with vanilla bean ice cream 12 
and a biscuit crumb

Desserts

Crumbed whiting and chips 10

Spaghetti with pesto and parmesan  10

Tempura Chicken nuggets and chips 10

Margherita pizza 10

All kid’s meals include a free icy pole!!

Kids

We all love mates rates - become a Friend of the Club and get 10% off every food order.
Ask about becoming a Social Member next time you’re at the bar.

Please note, a 10% surcharge will be added to your bill on Sundays.


