
TO START
Pork & vegetable spring rolls, lettuce, herbs & nuoc cham sce (VGO)

Bowl of chips, tomato sauce, aioli

MAINS
Zucchini fritter with smoked salmon and poached egg (GF,VO)

Beef satay with peanut sauce and cucumber salad  (GF,H)

VUFC Burger Crisp chicken, lettuce, tomato, pickle & mayo with fries (H)  

Egg noodle & Tofu stir fry, bok choy, spring onion & soy (VGO)

House made pizzas (V,H)

    Bruschetta, cherry tomatoes, basil, garlic, onion and mozzarella (V)

    Mexicana, hot salami, capsicum, onion, jalapenos

    Calzone, prosciutto, spinach, fetta, semi dried tomato and olive

SWEET TREATS
Banana bread French toast, maple, cream and fresh banana 

Vanilla & chocolate ice cream sandwich, raspberry coulis (GF)

Cake of the day- please ask your waiter

$12

$7

LUNCH MENU

*MENU SUBJECT TO CHANGE
V – Vegetarian   VO – Vegetarian option   VGO – Vegan option
GF - Gluten free   H– - Halal

$15

$15

$15

$15

$12

$8

$8

VenU Restaurant


