Set Menu
Main + Side = $14.90
$20 up size – great for sharing

STEP 1. Choose your MAIN
FISH
Herb and beer battered fish of the day
with tartare sauce (gf opt, df opt)

MENU

CHICKEN
Polenta and herb crumbed free range
chicken tenders (gf, df opt)
BEEF
Slow braised herb and spiced beef
(gf, df)

FALAFEL
Crispy falafel with minted aioli
(gf, vegan opt)

STEP 2. Choose your SIDES
CHIPS
Hand cut chips with rosemary sea salt.
(gf, df)

BEETROOT SALAD
Beetroot and feta power salad with baby
spinach, carrot, edamame beans,
walnuts, balsamic dressing. (gf, df opt, vegan
opt)

GARDEN SALAD
Herba garden salad with Leaves, carrot,
cabbage, tomato, cucumber, herbs,
balsamic dressing. (gf, df, vegan opt)
CHICKPEA SALAD
Freekah grain and chickpea tabbouleh
style salad with spiced yoghurt dressing.
(df opt, vegan opt)

KUMARA RIBBONS
Crispy kumara ribbons with cumin salt.
(gf, df)

Extras
Hand cut chips with rosemary sea salt $7
Kumara Ribbons $7
Add avocado $2
Add Feta $1.50

 Hot Sandwiches
Soft warmed ciabatta roll, GF, DF, Vegan options available

Herba’s famous fish goujon sandwich $10 (gf, df opt)
Polenta herb crumbed fish goujons, leaves, tomato and tartare sauce.
Crispy falafel sandwich $10 (gf, df opt, vegan opt)
Crispy falafel patty, leaves, tomato, minted aioli and
homemade tomato sauce.
Crispy chicken sandwich $12.50 (gf, df opt)
Free range chicken tenders crumbed in polenta and
herbs, leaves, tomato, garlic aioli and homemade
tomato sauce

Homemade soup of the day $8 (gf, df, vegan)
Served with warm bread (gf opt)

 Any Salad $9.50 each
Beetroot and feta Power salad
Herba garden salad
Freekah and chickpea salad

All sauces, dressings and marinades are homemade, gluten, dairy and sugar free and available
to purchase separately.
We are Coeliac Friendly
Sauces available:
Sugar Free Tomato Sauce * Hot Sauce * Garlic Aioli * Tartare sauce * Vegan Aioli

