Slorytallers

Eat & Drink By QPAC



Something to Eat? Something to Drink?

Mains Salads Coffee Oh, Did Someone Say Spritz?
QPAC Beef Burger 20 Chicken Schnitzel Caesar 22 Piccolo 4 Limoncello Spritz 19
Angus beef patty with aged cheddar, Caesar salad featuring crisp lettuce, Regular 5 Aperol SpI’itZ 19
tomato, onion, pickles, lettuce, and house rich parmesan, bacon and a velvety
sauce in a toasted milk bun, served with dressing, topped with a golden-fried Lar ge 55
fries. (gfo)(dfo)(vo) chicken breast. Iced 6 .

Wine Not?
Mezze Platter for Two 38 Falafel & Haloumi Fattoush 22 + Extras Contarini Brut Prosecco 16/67
Zesty lemon and yogurt chicken, A vibrant salad of radicchio, roasted Vanilla, Caramel, Hazelnut Syrup 1 McPh S kling Brut
crispy falafels, radicchio, olives, peppers, plum tomatoes, topped Decaf 1 cPherson Sparkiing bru 11750
roasted peppers, tomato, taramasalata, with pita chips, lemon, and olive oil. Extra Shot 0.5 Bird in Hand Sparkling Pinot 15/68
hummus, and warm pita. (gfo) (gfo)(dfo)(vo)(v) Alt Milk
+ Alt Milks 1. TW Pi e
o . Soy, Almond, Oat, Lactose Free 1 Zilzie B Pinot Gr lglo 11750
Calamari Fritti with Tartare 24 Smoky Salmon Nourish Bowl 22 Yealands Sauvignon Blanc ~ 14/63
Crispy fried calamari, accompanied by Roasted salmon on herbed brown rice Deb R& ie Rosé
tartare and pickles, served with fries. and quinoa, with crispy chickpea salad Hot / Iced Matcha 6 ebussy heverie hose 14/63
and tangy sumac dressing. (gf)(df) Hot/Iced Chocolate 5/6 G B Cab
QPAC Reuben 20 + Mocha 55 rant Burge Labernet 1750
Smoked pastrami on Cordelia St rye Spiced Pumpkin Harvest Bowl 20 Chai Latte 5 Sauvignon
with melted provolone, Russian dressing, Harissa roasted pumpkin salad with ] . Mandala Pinot Noir 16/72
and ruby red sauerkraut with fries. toasted seeds, feta, roasted red onion, Dirty Chai 6
and maple dressing. (gf)(dfo)(vo)(v)
Mediterranean Lamb Yiros 20 Binjang Teas Hoppy Days
Shredded lamb in warm pita with creamy . . . )
yogurt dressing and tomato kasundi, Toasties Binjang Breakfast / 45 BUPlelgh Brewing Big Head 10
served with fries. (vo) : ;
Gypsy Ham & Sharp Cheddar 14 ]Earl Gri% / t113us,h 5}?}?1 / Felons Australian Pale Ale 12
. . Featuring smoked Gypsy ham, sharp emon Myrtle an inder . .
Classic Fish & Ch.lpS ) 22 cheddar, and sweet mustard onion jam, Sunshine Coast Apple Cider 10
Golden crumbed whiting served with with potato crisps. (gfo) .
fries, complemented by tartare and ' Soft Drinks )
tangy pickles. Aether Ginger Beer 12
g?mato &tj A§edc(lj Cheéjdar dlo Still / Yaru Sparkling Water 4.5
assic aged cheddar and vine ripene . X
tomato on sourdough with potato crisps. gi%ligﬁipﬁé%grz\ﬁt/er J (SObah Tr?plcal !—‘ager 10
Non-Alcoholic B
Snack On (gfo) Lemon Myrtle and Native Blossom on-Aiconotie Beet
Seasoned fries’ + aioli (gfyvo) 10 ‘
Sweet potato wedges (ghvo) 10 Pepsi / Lemonade 5
Mini Fattoush salad (gfo)(vo)(v) 10
Potato scallop & taramasalata 10 Bundaberg Brewed Drinks 5.5
Ginger Beer / Passionfruit /
Lemon Lime and Bitters
Storytellers experience is a i
celebration of Queensland produce i
Assor‘ted Juices 5 and producers, featuring some of
the best this State has to offer.

Gluten Free (gf) / Gluten Free Option (gfo) / Dairy Free (df) / Dairy Free Option (dfo) / Vegetarian (v) / Vegan Option (vo)



