
LOCALS NIGHT
Nimbo | 59 per person | Thurs only

Available for eligible local postcodes only

SMALLS
Snowy Mountain trout gravlax, preserved grapefruit, Mount Zero olive oil | a, gf, df  
Confit beetroot, goat curd, citrus crunch | gf, df, v, *  
100 layers Gundagai lamb lasagna, tabbouleh, verjus 

SIDE
Beef fat potatoes | gf, df  

ADD ONS
Sourdough focaccia, cultured butter | v | 11 
Dark chocolate cremoso tart, burnt marshmallow meringue, strawberry | gf, v | 18 
Sticky date pudding, butterscotch, spent croissant ice cream, blackberry | v | 18 
Sally & Andrew’s honey and ricotta cake, whipped cream, raspberry | v | 18 

WINE | 11
2023 Courabyra ‘1 of 11’, Pinot Gris, Tumbarumba, NSW
2024 Wondalma Rosé, Tumbarumba, NSW
2023 Johansen Wines, Pinot Noir, Tumbarumba, NSW

(SELECT ONE)

BIGS
Whole butterflied Snowy Mountain trout, garlic butter, capers, herbs | a, gf  
Potato gnocchi, cultured butter, sage, pecorino | v  
Pork cotoletta, lemon, fennel agrodolce | df 

(SELECT ONE)

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts.
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirements


