C Ot eri e Coterie Seasonal Table  $65 pp

The ultimate Woodstock Coterie experience: Chef's selection of dishes inspired by
seasonal produce designed to be shared amongst family and friends.
Childrens option 825

/noun/ [ koh-tuh-ree ] a
gathering unified by shared tastes.

Small Plates Sides & Salads

Housemade bread 4pc | Dukkha | Balsamic | olive oil 10 Greens | caramelised walnut | pear salad 18
Arancini | pesto aioli & shaved parmesan 14 Blackened green beans | garlic & chill 14
Roasted sweet potato & cashew dip | grilled pita 14 Smashed kipfler potatoes | rosemary 14
Woodstock Paté | lavosh 16 Szechuan-spiced fries | lime aioli 14
Grilled corn ribs | chipotle sauce 4 Maple-glazed carrots | Brussel sprouts | pistachio 14
Pan fried chorizo | Shiraz glaze 16

Large Plates Kids

Chargrilled pumpkin | preserved lemon quinoa | kale | feta 30 Crumbed chicken tenders | chips | vegetables 15
Kinkawooka black mussels | Riesling & butter sauce 34 Pasta | tomato & basil sugo | parmesan 15
Baked barramundi | caper butter | horseradish cream 36

Creamy chicken | portobello mushroom | mustard & leek 32

Braised beef cheek | Cabernet sauce | chive mash 38

Please advise of any dietary requirements 15% surcharge applies on public holidays



