
DESSERT // 10 
Neapolitan cheesecake, 
honey joy crumb (gf) 

VARNISH EVENTS
Thirsty for some whiskey
business? Scan the QR code

MAINS
Lamb riblets with a Maker’s Mark BBQ glaze (gf) 
Half Rack / Whole Rack 

250g 18hr Brisket, apple slaw, bourbon & brown sugar jus (gf)
200g Rump cap, tobacco onions, jus (gf)
Boneless creole chicken Maryland, pickled cucumber, dill salad (gf,df) 

16/30

35
38
30

VE - vegetarian, VG - vegan, GF - gluten free, VO - vegetarian option, 
VGO - vegan option, GFO - gluten free option, DFO - dairy free option 

TO SHARE
Jalapeno & cheddar cornbread, honey butter (gf)
Chicken wings, buffalo sauce, ranch, house pickles (gf)
Vegemite & cheese sausage, tomato chutney, warm ciabatta (gfo)
Creole prawn roll, lime mayo, lettuce (2)
Handcut fries with aioli (gf, dfo, veo)
Mac N’ Cheese with American cheddar, creole herb crumb (ve)

15
18
18
18
10
18

FOOD MENU

SIDES
Stracciatella, grape tomatoes, pickle peppers, crumpet crouton
 
Zucchini, heirloom capsicums, dill pesto, lemon crumb 
Iceberg wedge, crispy pancetta, ranch dressing (gf,veo) 
 
Duck fat potatoes, ricotta salata, tomato chutney (gf,vo)  

20
15

18
12

LET US HOOK YOU UP
Chef’s selection of signature Varnish eats. 

Let us know any dietaries.
Sit back, relax and let the good times roll. 

$59pp - Five Plates 
$69pp - Five Plates & Dessert 


