brunch
served until 2pm daily

lunch

free range eggs, as you like, toasted sourdough 9

small plates / to share

chargrilled bacon and eggs, toasted sourdough 15

garlic, chilli and lime dusted calamari, aioli 14

beetroot cured salmon, dill cream cheese, grain sourdough 16
poached pear, hazelnut granola, honey ricotta 12

q bar thai style ceviche
local market fish, coriander, chilli and bean shoots in iceberg cups 18

smashed avocado, smoked roma tomato, whipped feta, rocket
and grain sourdough 16

chicken liver pate, house pickled vegetables, quince paste,
grilled sourdough 18

‘q bar benny’ poached eggs, ham off the bone, sourdough, hollandaise 18

from 11.30am - 4pm

something different? change ham to cured salmon or spinach

larger plates

tomato adobo, labne, smashed avocado, soft poached egg,
house made corn chips 17

ale braised pulled lamb on toasted brioche, pickled beetroot, rocket,
horseradish aioli 15

cinnamon dusted french toast, fresh strawberries, ddl mascarpone,
candied hazelnuts 17

beetroot cured salmon, grape fruit, fennel, kipfler potato, marinated goats’
cheese, fried capers, pomegranate vinaigarette 19

quinoa bircher, granny smith apple, poached pear, sticky maple cracker 13
‘big brekky’ eggs as you like, pork sausage, sautéed mushrooms, smoked
roma tomato, chargrilled bacon, house beans, hash cake
and toasted sourdough 23

vegetarian? we can keep the salmon

sticky pork belly, green paw paw salad, lime and chilli dressing 21
roast baby beetroot, pear, watercress, gorgonzola and
puffed wild rice salad 18

sautéed exotic mushrooms, grilled asparagus, grana padano, truffle oil,
grain sourdough 21

200 gram house made beef patty on toasted brioche, fried onion rings,
cheddar, roma tomato, mesculin, smoky tomato sauce 15

‘chef’s brekky’ grilled chorizo and basil tossed through scrambled eggs,
toasted sourdough 19

‘q bar steak sandwich’ grain fed porterhouse, camembert, roast capsicum,
radish, rocket, chipotle mayo, grilled sourdough, hand cut chips 19

house smoked salmon, poached eggs, spinach, lime zest butter,
grain sourdough 19

soft tacos, jamaican jerk chicken, coriander and parsley slaw,
chipotle mayo 17

seasonal fruit salad, greek style yoghurt, hazelnut granola 11

sirloin, chimmichurri, cherry tomato, parsley, oregano and radish salad 19

toast with house condiments 6

grilled local fish, vietnamese style rice noodle salad, nam jim dressing 24

sourdough, grain sourdough, thick cut raisin, thick cut white, multigrain or white gluten free

linguini with prosciutto, pistachios, baby capers, crumbled gorgonzola 22

additional egg 2 hollandaise 2 smoked roma tomato 3
chargrilled bacon 4 sauteed spinach 4 house beans 4 hash cake 4
sauteed mushrooms 4 smashed avocado 4 grilled chorizo 5
beetroot cured salmon 5
children are welcome to order their meals from this menu and we
will adjust the portion and pricing by half

q bar and brasserie on the avenue, 152/12 salonika street, parap 0821
(08) 8995 9588 facebook.com/qbardarwin

vegetarian? leave the prosciutto

grain fed 250 gram porterhouse, baked semolina gnocchi,
sautéed brussel sprouts, house jus 33
hand cut garlic and rosemary chips 5 green paw paw salad 6
coriander and parsley slaw 6
q bar and brasserie on the avenue, 152/12 salonika street, parap 0821
(08) 8995 9588 facebook.com/qbardarwin

