GAUGE

Christmas 2023

Warmed marinated Mt Zero olives 8
Oysters, Dunalley Pacific, lemon myrtle dressing 5Sea
Croquettes, salted cod, tarragon mayo (2) 14
Burrata, stewed grapes, charred sourdough 24
Zucchini flowers, house ricotta, egg yolk emulsion (3) 24
Scallop crudo, mango puree, avocado 28
Pork terrine, smoked apple puree, pickled mustard, gherkin 19

Mussels, nduja, fennel, charred toast 23 /34

Gnocchi, broad beans, pancetta, pea puree, ricotta 29
Spaghettini Moreton Bay bugs, pippies, sofrito, chili, anchovy butter 44
Murray cod, fennel & celery, date vinaigrette 47
Pork cutlet, juniper & red cabbage, peach chutney, sauce Robert 43

Steak frites, 300gm Scotch fillet, jus, chips 48

Fillet of beef, 250gm eye fillet, Café de Paris butter, chips 53.
Our beef is the highest quality pasture fed Angus, sourced in Gippsland by O’Connor’s

Broccoli, chili, garlic, lemon 15
Petit salad, lemon dressing 12

Pub chips, sea salt 10

Vanilla créeme briilée 15
Chocolate tamarind tart, rhubarb compote 16

Bougie trifle, Bass & Flinders Xmas brandy 23

15% surcharge on public holidays. NO itemised split bills
Kitchen midday-2ish, Thursday-Saturday, 5:30pm-much later, Tuesday-Saturday
Please let us know of dietary restrictions, particularly allergens, otherwise NO build your own menu
Gauge Espresso & Bistro

3 Katandra Rd Ormond 3204
Phone: 03 7038 0517



