WOODFIRED PIZZA

GARLIC & CHEESE (V) sm 13 /[ Lge 22
MARGHERITA tomato sugo, fior di latfte (v) 26

SALAMI Calabrese salami, onion jam, fior di latte, 5
fomato sugo

AUSTRALAC ham, pineapple, ftomato sugo, fior di 7
latte

BBQ Chicken, mozzarella cheese, capsicum, 28
Spanish onion, bbqg sauce

SUNKA double smoked ham, swiss brown, fior di 29
latte, fruffle mushroom cream

PRSUT prosciutto, fior di latte, tomato sugo, 33
rocket, grana padano

GRANDE chorizo, salami, ham, fior di latte, 33
tomato sugo, capsicum, olives, chilli

KING PRAWN fior di latte, pomodoro, garlic, 24
lemon, parsley, chilli (1)

VEGETARIAN fior di latte, roasted capsicum, 28
eggplant, zucchini, onion, olives, pesto base

EXTRA PIZZA TOPPING
Prosciutto 5 | Pepperoni §| Ham § | Chicken 5

Prawns 6 | Pineapple 3 | Mushroom 3 | Chilli Oil 3
Olives 3

Pizza orders are collected from our Pizzeria on the Terrace.
(GF base add 5)

DESSERTS

PALACINKE (Croatian pancakes) 17
served with vanilla gelato

Choice of:
Dolcela (chocolate hazelnut) | Sipak (rosehip jam)
Lemon sugar | Walnut ‘orah’ cream | Plum jam

PAVLOVA berries, fresh cream 16
CREME BRULEE meringue bits, fresh berries (GF) 16
TIRAMISU |lady fingers, mascarpone crema, 16

coffee, chocolate

Members recieve a 10% discount
upon presenting their membership card
for social dining up to 6 guests.
Membership discounts are not
redeemable for group dining, functions
and events.

KITCHEN HOURS
All Day Dining
Monday - Thursday 12pm to 9pm
Friday - Saturday 12pm to 10pm
Sunday 12pm to 8:30pm

GF = Gluten Free V = Vegetarian VF = Vegan Friendly
DF = Dairy Free A = Australian | = Imporied

10% surcharge applies on Sunday

15% surcharge applies on public holidays.

For your next table reservation or event please visit
www.theconcord.com.au
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ENTREE WOODFIRED GRILL SALADS

MIXED OLIVES (VF) 1 AUSTRALIAN SNAPPER whole, Blitva (Dalmatian swiss 46 CAESAR cos leffuce, bacon battons, soff bolled egg, 21
chard & pOTOTO), pgrs|ey & lemon ol (A) parmesdan, caesar dreSS|ﬂg, croutons
, , ADD grilled chicken +$8 anchovy +%4
LEPINJA BREAD kajmak farmhouse cheese, chives 15
AUSTRALIAN JOHN DORY whole, Blitva (Dalmatian swiss 49 ' A CAPRESA Den dmade buratta. heirl
: - 21 chard & potato), parsley & lemon oil (A) ehl handmade burata, heioom 25
ZUCCHINI FLOWERS spinach and ricotta, tempurao tomatoes, pickled eschalots (GF) (V)
CRUDO vyellowfin tuna, Sicilian olives, pickled 29 CEVAPCICI beef-pork cevapi, pepperonata, fries, 38 . o o
eschallots, white balsamic dressing (DF) (A) white cabbage, avjar OCTOPUS SALAD Desiree potato, lemon vinaigrette,
shallots ()
CALAMARI fried, SC{UICI ink mayo, lemon (|) A SIGNATURE MIXED GRILL PLATTER pork neck, éeVOpélél, SIDES
chicken raznjic, domaca kobasica, asado ribs, 56
GRILLED BABY SQUID chickpeas, roasted red 28 peperonata, fries, ajvar, white cabbage BROCCOLINI garlic, butter, grana padano 12
capsicum (GF, DF) (I} |
SIRLOIN 300g grassted MB2+, chips, garden salad 44 KUPUS SALAD cabbage, apple cider dressing M
GARLIC PRAWNS 8pcs, white wine, garlic & olive ail, 27
lepinja bread (l) SCOTCH FILLET 300g riverine MB2+, cauliflower cream, 49 GARDEN SALAD tomato, cucumber, red onion, mixed 12
| | | 25 broccolini, fries leaves, white balsamic vinagarette
MEZA TO SHARE Galloni prosciutio di Parma 18 STEAK SAUCES Mushroom sauce | Peppercorn | Gravy
month, felino salami, mortadellq, bresaolaq, POTATO SALAD red onion, vinegar, olive oll dressing 11
Provolone cheese, Sicilian olives, giardiniera, toasted
epinjo FRIES confit garlic mayonnaise 11
SANDWICHES & BURGERS
) . . . . '|2
CEVAPI SANDWICH beef-pork cevapi, grilled onions, 20 BLITVA Potato, Swiss chard, garlic & olive ol
pepperonata, eschallots, ajvar, lepinja bread, fries SHARING PLATTERS
Available f 10
MAIN CHICKEN SCHNITZEL SANDWICHswiss cheese, garlic 7 vatable for grotps 15
_ | | | | | mayonnaise, tomato, lettuce, lepinja, fries MEZA Galloni prosciutto di Parma 18 month, felino salami,  $15 pp
SNICLA chicken breast schnitzel, fries, confit garlic 29 mortadella, bresaola, Provolone cheese, Sicilian olives,
mayonnaise, garden salao WAGYU BEEF BURGER American cheese, grilled onions, 29 giardiniera, toasted lepinja
pickles, special sauce, tomato, milk bun, fries
SARMA (2pc) slow cooked cabbage rolls, beef-pork 35 AUSTRALIAN GRILLED CALAMARI lemon $15 pp
mince stutting, smoked ribs, potato mash STEAK SANDWICH rump minute steak, caramelised onion, 32 , o
. . .. : SIGNATURE MIXED GRILL pork neck, cevapcici, chicken $45 pp
tomato, cos lettuce, dijon mustard, aioli, lepinja, fries . , . . :
BARRAMUNDI steamed, silver beet, potatoes, lemon 36 raznjic, domaca kobasica, asado ribs, peperonata, fries,
dressing, tomato chickpeas (l) ajvar, white cabbage
PASTA
FISH & CHIPS battered flathead, garden salad, tartare 29 KIDS MENU (under 12 years)
0 SPINACH RICOTTA RAVIOLI, truffle cream sauce, 29

CEVAPCICI beef-pork sausages (4pc) ketchup 16
mayonnaise, fries

silverbbeet, grana padano

CRISPY PORK BELLY potato mash, kupus salad 38
RIGATONI braised beef cheek ragu, roasted cherry 36 P IGATONI NAPOLITANA PASTA .
PUNJENA PAPRIKA stuffed capsicum, pork and beef 32 fomatoes, parmigiano reggiano
mince, potato puree : :
PRAWN SPAGHETTI Calabrian fermented chili, cherry 39 MARGHERITA PIZZA fomato crema, fior di latte 16
: tomato, garlic, lemon zest, brown butter
VEAL SCHNITZEL chips, garden salad 55 J ) SARMA (1pc) slow cooked cabbage rolls, beef- 16
LINGUINI Boscaiola, pancetta, garlic, mushroom, cream 29 pork mince stufting, potato mash (GF)
SEAFOOD RISOTTO Prawn, calamari, crab meat, cherry 25 CHICKEN NUGGETS fries, ketchup mayonnaise 14
fomafto

KIDS CHEESEBURGER, American cheese, fries 15



	WOODFIRED PIZZA
	GARLIC & CHEESE (v)
	MARGHERITA tomato sugo, fior di latte (v)
	SALAMI Calabrese salami, onion jam, fior di latte, tomato sugo
	AUSTRALAC ham, pineapple, tomato sugo, fior di latte
	BBQ Chicken, mozzarella cheese, capsicum, Spanish onion, bbq sauce
	ŠUNKA double smoked ham, swiss brown, fior di latte, truffle mushroom cream
	PRŠUT prosciutto, fior di latte, tomato sugo, rocket, grana padano
	GRANDE chorizo, salami, ham, fior di latte, tomato sugo, capsicum, olives, chilli
	KING PRAWN fior di latte, pomodoro, garlic, lemon, parsley, chilli (I)
	VEGETARIAN fior di latte, roasted capsicum, eggplant, zucchini, onion, olives, pesto base
	EXTRA PIZZA TOPPING                                  Prosciutto 5 | Pepperoni 5| Ham 5 |Chicken 5 Prawns 6 |Pineapple 3|Mushroom 3|Chilli Oil 3 Olives 3
	Pizza orders are collected from our Pizzeria on the Terrace.

	DESSERTS
	PALAČINKE (Croatian pancakes)
	Choice of:
	CRÈME BRULEE meringue bits, fresh berries (GF)
	TIRAMISU lady fingers, mascarpone crèma, coffee, chocolate

	Members recieve a 10% discount
	upon presenting their membership card for social dining up to 6 guests. Membership discounts are not redeemable for group dining, functions and events.
	KITCHEN HOURS
	All Day Dining
	Monday - Thursday 12pm to 9pm
	Friday - Saturday 12pm to 10pm
	Sunday 12pm to 8:30pm

	GF = Gluten Free V = Vegetarian VF = Vegan Friendly
	DF = Dairy Free A = Australian I = Imported
	10% surcharge applies on Sunday
	15% surcharge applies on public holidays.

	For your next table reservation or event please visit
	www.theconcord.com.au




	M E N U
	C R O A T I A N
	M E D I T E R R A N E A N C U I S I N E

	ENTREE
	MIXED OLIVES (VF)
	LEPINJA BREAD kajmak farmhouse cheese, chives
	ZUCCHINI FLOWERS spinach and ricotta, tempura
	CRUDO yellowfin tuna, Sicilian olives, pickled eschallots, white balsamic dressing (DF) (A)
	CALAMARI fried, squid ink mayo, lemon (I)
	GRILLED BABY SQUID chickpeas, roasted red capsicum (GF, DF) (I)
	GARLIC PRAWNS 8pcs, white wine, garlic & olive oil, lepinja bread (I)
	MEZA TO SHARE Galloni prosciutto di Parma 18 month, felino salami, mortadella, bresaola, Provolone cheese, Sicilian olives, giardiniera, toasted lepinja


	MAIN
	ŠNICLA chicken breast schnitzel, fries, confit garlic mayonnaise, garden salad
	SARMA (2pc) slow cooked cabbage rolls, beef-pork mince stuffing, smoked ribs, potato mash
	BARRAMUNDI steamed, silver beet, potatoes, lemon dressing, tomato chickpeas (I)
	FISH & CHIPS battered flathead, garden salad, tartare (I)
	CRISPY PORK BELLY potato mash, kupus salad
	PUNJENA PAPRIKA stuffed capsicum, pork and beef mince, potato puree
	VEAL SCHNITZEL chips, garden salad

	WOODFIRED GRILL
	AUSTRALIAN SNAPPER whole, Blitva (Dalmatian swiss chard & potato), parsley & lemon oil (A)
	AUSTRALIAN JOHN DORY whole, Blitva (Dalmatian swiss chard & potato), parsley & lemon oil (A)
	ĆEVAPČIĆI beef-pork ćevapi, pepperonata, fries, white cabbage, avjar
	SIGNATURE MIXED GRILL PLATTER pork neck, ćevapčići, chicken ražnjić, domaća kobasica, asado ribs, peperonata, fries, ajvar, white cabbage
	SIRLOIN 300g grassfed MB2+, chips, garden salad
	SCOTCH FILLET 300g riverine MB2+, cauliflower cream, broccolini, fries
	STEAK SAUCES Mushroom sauce| Peppercorn | Gravy


	SANDWICHES & BURGERS
	CHICKEN SCHNITZEL SANDWICHswiss cheese, garlic mayonnaise, tomato, lettuce, lepinja, fries
	WAGYU BEEF BURGER American cheese, grilled onions, pickles, special sauce, tomato, milk bun, fries
	STEAK SANDWICH rump minute steak, caramelised onion, tomato, cos lettuce, dijon mustard, aioli, lepinja, fries

	PASTA
	SPINACH RICOTTA RAVIOLI, truffle cream sauce, silverbeet, grana padano
	RIGATONI braised beef cheek ragu, roasted cherry tomatoes, parmigiano reggiano
	PRAWN SPAGHETTI Calabrian fermented chili, cherry tomato, garlic, lemon zest, brown butter (I)
	LINGUINI Boscaiola, pancetta, garlic, mushroom, cream
	SEAFOOD RISOTTO Prawn, calamari, crab meat, cherry tomato

	SALADS
	CAESAR cos lettuce, bacon battons, soft boiled egg, parmesan, caesar dressing, croutons
	ADD grilled chicken +$8 anchovy +$4

	LA CAPRESA Deni handmade buratta, heirloom tomatoes, pickled eschalots (GF)(V)
	OCTOPUS SALAD Desiree potato, lemon vinaigrette, shallots (I)

	SIDES
	KUPUS SALAD cabbage, apple cider dressing
	GARDEN SALAD tomato, cucumber, red onion, mixed leaves, white balsamic vinagarette
	POTATO SALAD red onion, vinegar, olive oil dressing
	FRIES confit garlic mayonnaise
	BLITVA  Potato, Swiss chard, garlic & olive oil

	SHARING PLATTERS
	MEZA Galloni prosciutto di Parma 18 month, felino salami, mortadella, bresaola, Provolone cheese, Sicilian olives, giardiniera, toasted lepinja
	AUSTRALIAN GRILLED CALAMARI lemon
	SIGNATURE MIXED GRILL pork neck, ćevapčići, chicken ražnjić, domaća kobasica, asado ribs, peperonata, fries, ajvar, white cabbage
	Available for groups 10+

	$15 pp
	$15 pp
	$45 pp

	KIDS MENU
	ČEVAPČIĆI beef-pork sausages (4pc) ketchup mayonnaise, fries
	RIGATONI NAPOLITANA PASTA
	MARGHERITA PIZZA tomato crema, fior di latte
	SARMA (1pc) slow cooked cabbage rolls, beef-pork mince stuffing, potato mash (GF)
	CHICKEN NUGGETS fries, ketchup mayonnaise
	KIDS CHEESEBURGER, American cheese, fries
	(under 12 years)




