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Smaller

Porcini arancini - black garlicaioli V 4ea

Mac'n’cheese croquettes - srirachamayo V 4ea

Prawn skewers - lemon - aioli GF 7ea

Soft shell crab taco - slaw - coriander - lime - Sriracha mayo GF+ 10
Fried local calamari - saltbush - lemon aioli GF 15

Pan Seared Scallops - butter - XO sauce GF 18

Larger
Ricotta gnocchi - eggplant - tomato - basil V. 24

Moules-frites — mussels — white wine - French fries — Dijon mayo GF+ 26

Chicken Caesar salad - grilled breast chicken - cos — parmesan - egg — anchovies - croutons 26
Chicken schnitzel - house-made German slaw - shoestring fries — lemon 27

Linguine — swimmer crab - prawn - mussels - chilli - garlic - pangrattato 30

Twice cooked pork belly - kohlrabi - apple - raspberry - cauliflower - miso 32

Atlantic salmon - broad bean & pea smash - pickled shallot - beurre blanc GF 34

Cape grim eye fillet - French fries - choice of sauce 200g | 300g GF 55|75

Sauces
Pepper Sauce | Herb Butter | Red Wine Jus | Salsa Verde | Hollandaise 5

Sides

Duck fat roasted Sebago potatoes - rosemary salt VE+ GF 12
Charred greens - Meredith goats’ cheese - lemon & herbs V VE+ GF 18
Cos lettuce - shaved parmesan - bacon crumb - anchovies - croutons — Caesar dressing 17

Chips - ketchup VE GF 11 Sweet potato fries - house-made aioli VE GF 12

Burgers

Southern style crispy chicken burger - brioche - bacon - slaw - cheddar 22
Wagyu beef burger - cheddar - lettuce - tomato - pickle - onion - sauce V+ 23

FOMOQO Plant burger - cheddar - lettuce - tomato - pickle - onion - sauce V+ 23

V Vegetarian | VE Vegan | GF ClutenFree | + optional 5% surcharge on weekends
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Dessert

Tonka Creme Bralée GF 11

Apple and Blueberry crumble with poured cream 12

Affogato - Kahlua - Espressonist coffee shot - vanillaice-cream GF 18
Artisan vanillaice-cream GF 8

Artisan chocolate ice-cream GF 8

Cheesecakes and tarts 14"

*Ask our staff about our selection of Basque cheesecakes and individual tarts, flavours vary

FOMO Dinner Menu

by the espressonist.
What is FOMQO?

FOMOQ is the name of our Wine Bar & Grill. The FOMO team deliver our dinner and bar service 4 nights a
week and coordinate and facilitate all of our events. FOMOQ is open for dinner four nights a week from

Wednesday to Saturday from 5:30pm

- Wednesday night is schnitzel night ( $19 chicken schnitzel )
- Thursday night is 2 for 1 cocktails from 3pm ( open from 7amto 10pm )
- Friday night is steak night! With new specials and cuts of steak every week!

- Saturday night is bite night burger night ( $20 any burger and fries )

Events enquiries can be made in person at reception or via email to bookings@the-espressonist.com, our
website or phone. FOMO offers an extensive food and drinks catering menu and every event package is

bespoke and tailored for your special occasion.

The espressonist brunch service (7 days a week)

Brunch is served seven days a week. From 7am on weekdays and 8am on weekends we serve the best coffee
and eggs in town. Favourites include our chorizo benedict with house-made golden crunchy hashbrowns,

Smashed Avo with a Mexican twist and our softshell crab softshell tacos.

V Vegetarian | VE Vegan | GF ClutenFree | + optional 5% surcharge on weekends



