
E a R L y  b i R D

Dry Aged Duck Breast, berries, beetroot & cinnamon
myrtle puree, charred kai lan, potato, wildflower &
Szechuan pepper jus (gf) 

Grass Fed Beef Tagine almond, pickled onion, raisins,
fried onion, cognac mustard (gf) 

Mediterranean Veg Stuffed Capsicum harissa,
mozzarella & herb crust, grains, dukkah, basil pesto
(vgo/gf) 

Crispy Cauliflower tamarind glaze, pickle chilli,
massaman curry tahini, pistachio, currants (vg/gf) 

Tuesday to Sunday

 5.00pm | 5.15pm | 5.30pm

(1 hour seating)

$55pp

Bookings essential Or 

Or 

Or 

EARLY BIRD menu

BIVOUAC.COM.AU 

S U M M E R  2 0 2 4

P i c k  y o u r
W I N E

W H I T E

R O S E

R E D

Haloumi lime sunrise, karkalla, bush tomato pearl,
pomegranate molasses, yuzu honey, candied pecan (gf)

Char Siu King Oyster Mushroom spicy tofu cream,
vegetable kimchi, crispy enoki, (vg, gf)

 Or 

Fried Potatoes merguez salt, chives, spiced tahini (vg/gf) 

Arabic Biryani basmati rice, carrots, peas, spinach,
raisins, saffron butter (vgo/gf) 


