
BRUNCH

Eggs, sourdough from the fire, porcini butter, 
shallot salt (v)  | 16

Avocado, almond ricotta, sun dried tomato, 
aleppo pepper, soy & linseed toast (ve)  | 22

Potato tortilla, shaved jamon, goats curd, chorizo jam,
parsley (gf)  | 30

House focaccia, grilled chicken, heirloom tomato, cos
lettuce, gumshire thick cut bacon, black pepper aioli  | 24
+ handcut chips  | 6

Wild mushroom lasagne, tarragon, béchamel (v)  | 32 

Please advise us of any dietaries  |  Surcharge on all debit & credit cards  | 10% sunday surcharge  |  20% public holiday surcharge

www.38bloom.com.au  |  @bloom_winwood  |  Kitchen 7am - 3pm weekdays, 8am - 3pm weekends 

Shared 

Musabaha chickpeas, tomato jam, tahini, dill (ve, gf)  | 16

Spencer Gulf king prawns (2), fermented chilli
butter, lemon (gf)  | 22

Southerngrain striploin from the fire, smoked 
garlic butter, capers (gf)  | 54 

Halloumi, honey, pine nuts, sesame (v, gf)  | 16

Hot smoked trout, zucchini ribbons, ricotta, sugar snap
peas, dill, basil (gf)  | 32 

Handcut chips, dill aioli (gf, df)  | 12

Farm leafy greens, aged vinegar (ve)  | 9

SWEET
Tiramisu (v)  | 15 per scoop

Apple fritters, davidson plum sugar, 
vanilla dipping custard (v)  | 16

Lunch our way, including a selection of our favourite
seasonal shared plates across two courses

62 pp

Chef’s selection

GF toast 3
Eggs 6
Calabrian chilli oil 4
Hot smoked ocean trout 9 
Roasted tomato 6
Avocado 6
Bacon 6
Braised swiss chard 7

See bar for daily cakes & pastries 

Zuchhini fritti, pecorino, basil aioli (gf, v)  | 16

Potato hash, black pepper aioli, aged parmesan  (v, gf)  | 14

Focaccia (ve)  | 5 pp

Pumpkin, ajo blanco, parsley gremolata, 
walnuts (ve, gf)  | 24 

Half BBQ chicken, peri peri, greek yoghurt, 
piparra peppers (gf) | 42 

Prosciutto di San Daniele, salame bosco, 
giardiniera pickles (gf, df)  | 14

Cast iron baked pancake, poached quince, house vanilla
ice cream, orange syrup, macadamia (v)  | 26

Farm chard spanakopita, jammy egg, ricotta, 
heirloom tomato, preserved lemon (v)  | 28

Hand caught SA squid spiedino, chermoula, 
pickled fennel (gf, df)  | 44

Blood orange & yoghurt panna cotta, braised rhubarb,
walnut & oat crumb (v)  | 20 

see specials board or ask our staff about 
our seasonal specials

daily specials


