MISSING GORILLA

Thurs & Fri 11:30am - 11:00pm | Sat 11:30am - 11:00pm | Sun (Recovery) 11:300am - 8:00pm
linktr.ee /missinggorilla

WoO0D FIRED PIZZA

SALADS | STARTERS | SHARE

UNTIL 9:30PM UNTIL 9:00PM
Garlic & Herb - Garlic, mozzarella & fresh herbs V 20 Beer Batter Chips - Our a1'o li, tomato relish 12
(add cheese & gravy sides +5) V VE
Margherita - Tomato base, mozzarella & basil 99 Bruschetta - Grilled sourdough, tomato, red onion, basil, 18
(add anchovies +4) V balsamic glaze V VE
. . Trio of Dips - Chefs choice of dips served with crispy wood-
P - Tomato b & ch 25 18
epperoni - Tomato base, pepperoni & cheese fired bread V GFO
Mushroom - Oyster mushrooms, button mushrooms, 97 Grilled Saganaki - Fig & citrus compote, lemon, Balsamic 20
artichokes & basil on a garlic base V GFO
Chorizo - Chorizo, red capsicum & mozzarella 27 Pulled Lamb Sliders (3) - Sl9w cooked lamb with zesty 23
coleslaw (6 sliders for 38)
Rocket & Pear Salad - Pear, rocket, walnuts, blue cheese w/
Pumpkin - Roast pumpkin, thyme & goats cheese V 27 citrus dressing 23
(add chicken +6 or prawn +6) V GFO
Chickpea Lentil Salad - Chickpeas, green lentils, pepitas,
Cauliflower - Spiced Cauliflower, artichokes, 97 mixed salad leaves, tomato salsa, diced onion, cucumber, 93
chargrilled asparagus, mozzarella & parsley V VEO goats cheese & dressing
(add chicken +6 or prawn +6) V GFO
Hawaiian - Leg ham, fresh pineapple & mozzarella 97 Cauliflower Nugg‘ets - Deep fried cauliflower, fresh chilli, 24
spring onion, sesame seeds V VE
Capricciosa - Ham, mozzarella, olives, anchivies 28  Pork Belly Cubes - Fried pork belly cubes w apple chillijam 26
Prosciutto - Prosciutto, rocket & parmesan 30 Sticky Fried Chlcken. - Breast chicken, fresh chilli, spring 28
onion, sesame seeds
Gorgonzola & Cajun Chicken - Cajun chicken, Salt & Pepper Calamari - Rocket, lemon, aioli
! . . 30 . 28
gorgonzola, capsicum, red onion & fresh basil (add chips +4) GFO
Pulled Lamb - Slow cooked pulled la spmach Spicy Buffalo Wings (8) - Blue cheese dressing, rocket
30 . 30
mozzarella, goats cheese & fresh pa (add chips +4) GFO
k Cheese Board (cheeses of the week x 3) - Roasted nuts, dried
Prawn - Prawns, garlic, mozzarella &\{rer pamley 30 fruit, fresh pear, lavosh, quince, sourdough, fig & citrus 30
| ,
Calabrese - Salami, bocconcini, mushrpgy/ lives, 30

rocket & red dapsj\cy(m / \
\( 2

ALL PIZZAS AVAiEAiBLE
FREE BASE

| (VEO) vegan option, (V) vegetarian, (GFO) gluten free option | Please note: we make every effort to ensure these meals are gluten free, but our busy kitchen cannot guarantee they are allergen free | FOOD ALLERGIES: Please
be aware catering for special requirements is taken with care. It must also be noted that within the premises we may handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi, soy, lupin and dairy products.

Customers' req

1 be catered for to the best of our ability, but the decision to consume a meal is the respo: y of the dine:



MISSING GORILLA

Thurs & Fri 11:30am - 11:00pm | Sat 11:30am - 11:00pm | Sun (Recovery) 11:30am - 8:00pm
linktr.ee /missinggorilla

LARGER MEALS | SHARE

UNTIL 9:00PM

Grass-Fed Porterhouse Steak 250¢g - Cooked
27 medium, sauteed veg, herb butter 37
(add chips +4) (mushroom sauce + 2) GFO

Chicken Parmigiana - Crumbed chicken breast, napoli sauce,
cheese, mixed leaf salad & chips

Cauliflower Steak - Chargrilled veg, tomato puree & fired 29 Smokey Pork Ribs - Smokey wood-fired pork rib
cauliflower steak V VE GFO rack, served w chips and salad

Antipasto Platter (for 2) - Salami, prosciutto,
30 house dips, grilled saganaki, prawns, olives, 54
artichoke, chorizo, wood-fired bread

Chicken Burger - Cajun fried chicken breast, aged cheddar,
garlic aioli, mixed leaves, onion, tomato & chips

Beef Burger - Brioche Bun, crispy bacon, cheddar cheese, Tasting Platter (for 2) - Pulled lamb sliders, buffalo
mixed leaves, tomato, pickles, onion jam, tomato relish & chips 30  wings, kalamata olives, house dips, sticky chicken, 54
(add extra patty +6 or egg +3) calamari & wood-fired bread

Crispy Skinned Salmon 200g - Crushed rosemary & lemon Wood-Fired Whole Lamb Shoulder (for 2) - Roast

potatoes, charred asparagus & lemon butter GFO 35 veg, red wine jus, rosemary butter GF 90
%@ E
UNTIL 9:00PM
Kids B - Beef patty, ch & d
Kids Margherita Pizza - Tomato base, mozzarella & basil V 10 1ds Burger - Bee p? Y C cese & spuce serve 10
with chips
Kids Chick Veg - Chick hnitzel
Kids Schnitzel - Chicken schnitzel served with chips 12 ids Chic en.& eg - Chicken schnitzel served 12
with assortment of veg
Kids Fish & Chips - Beer battered flathead served with chips 13
UNTIL 10:00PM
Hot Doughnut Balls (6) - Cinnamon, chocolate ganache (made to 15 Chocolate Brownie w/ chocolate ganache sauce & 15
order) Cream or Ice Cream
Sticky Date Puddi h de butt tch& C
icky Date Pudding w/ housemade butterscotc reamor g Warm Apple Crumble w/ Cream or Ice Cream 15
Ice Cream
New York Cheesecake w/ Cream or Ice Cream 15 Lemon Meringue Pie w/ Cream or Ice Cream 15
Dessert Board (4-6) ~-Doughnut balls, sticky dat
Flourless Orange Cake w/ Cream or Ice Cream 15 s (. ). oughnut ba S,’ SHEYAate 5o
pudding, ice cream, M&M’s
. from . from
1 scoop of Ice Cream served in a cup or cone 5 2 scoops of Ice Cream served in a cup or cone 8

| (VEO) vegan option, (V) vegetarian, (GFO) gluten free option | Please note: we make every effort to ensure these meals are gluten free, but our busy kitchen cannot guarantee they are allergen free | FOOD ALLERGIES: Please

be aware catering for special requirements is taken with care. It must also be noted that within the premises we may handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi, soy, lupin and dairy products.
Customers' req 1 be catered for to the best of our ability, but the decision to consume a meal is the respo: y of the dine:




