THE PUMPHOUSE

LUNCH rromizem-apm

Please order at the counter or by scanning the QR code on your table
Please let us know about any allergies or dietary needs. We'll do our best to accommodate you and recommend suitable options.

PumpHouse Tasting Plate $ 45
with todays focaccia, cured meats,

confit tomatoes, guindilla peppers,

hummus, olives & labneh

(gfo)

Vegetarian Tasting Plate $ 22
with today’s focaccia, olive oil confit
tomatoes, guindilla peppers, hummus,
olives & labneh

(v, gfo)

Onion & Zucchini Fritter Burger $ 21
with lettuce, cucumber, coriander

yoghurt, mango chutney, potato bun &

fries

(v)

Tempura Barramundi & Chips $ 33
with fries, shredded cabbage slaw,

tartare & lemon

Beef Brisket Burger $ 29
with provolone, lettuce, tomato,

pickles, dijonnaise, potato bun & fries

Todays Focaccia $ 15
with hummus, lemon myrtle olive oil

(vegan, gfo)

Roast Pumpkin Bowl $ 19
Roasted pumpkin, chickpeas,

avocado, cucumber, pickled green

chilli, herbs, toasted seeds, lemon

olive oil

(vegan, gf)

add eggs with crunchy chilli oil $6
add chicken thigh skewers & yuzu $ 10

hot sauce

Peanut Sesame Noodles $ 19
Sweet potato noodle salad with
cucumber, carrot, cabbage, radish,
edamame, roasted peanut & sesame
dressing

(vegan, gf)

add eggs with crunchy chilli oil $6
add chicken thigh skewers & yuzu $ 10

hot sauce

SIDES

Shoestring Fries $ 12

with aioli (v)

Baby Cos Salad $ 14
with radish, herbs & toasted pepitas

(v, gf)

Green Beans $ 14

with roasted shallots, almonds & burnt
honey dressing (v, gf)

Roasted Kipfler Potatoes $ 14
with garlic, rosemary, sour cream &
chives (v, gf)

Macaroni Cheese $ 15
with truffle salsa and mozzarella (v)

A small surcharge applies to card transactions, and on public holidays a 20% surcharge is added to the total bill.

@pumphouse_kununurrra WiFi: Sunset25!
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