
In the spirit of reconciliation, Boire acknowledges the Traditional Custodians of Country 
throughout Australia and their connections to land, sea and community.  

We acknowledge that we are cooking and dining here today on the unceded land of the Wurundjeri people of the Kulin
nation, and we pay our respect to their Elders past and present and extend that respect to all Aboriginal and Torres Strait

Islander peoples today.

All card transactions will incur a 1.6% surcharge

SANDWICHES

(dine in or takeaway)

all served on Bread Club roll

or gluten free Kudo baguette

vegan sandwich available on request

Saturday Special: Port Lincoln sardines, tomatoes, shallots, green chilli - 24

Saturday Special (V): Dog Creek Growers’ squash, tomatoes, shallots, green chilli - 24

charcoal chicken, pickled red onion, green chilli mayo & Somerset farms’ lettuce - 18

Surf Coast egg salad, pickled beetroot, green chilli mayo and & Somerset farms’ lettuce - 17

SNACKS 

(dine in only)

Sydney Rock oyster, green chilli mignonette - 6/30/60

turmeric pickled Mount Zero olives - 9

gato arouille - taro fritter & Manzé hot sauce - 4.5ea

CHEESE

served with house preserves & Bread Club baguette 

Milawa Blue - 20 (75gm)

Milawa, VIC (Yorta Yorta)

Charles Arnaud 24mth Comte - 26 (75gm)

Jura, FRA

Little Cedar Farmhouse Mokoan Night farmhouse goat cheese - 26 (60 gm)

Melbourne, VIC (Yorta Yorta)

DAYTIME


