
Shared entrée

Tamarind glazed lamb loin, almond and pinenuts mole, pickled onions (mwg)
Buffalo chicken wings, chipotle mayonnaise and apple slaw

Oregano and paprika spiced Calamari, mayo and herb salad
Empanadas - Roast sweet corn, onions, chimichurri (v/vgo)

Shared Main

Vegetable burgers (mini) sliced tomato/cheese and pickles (v/vgo)
Sticky glazed BBQ pork ribs, kohlrabi, apple and celery salad (mwg)

Braised beef cheeks and lentil stew, parsnip cream and grilled sourdough (gfo)
Pan-fried salmon, pico de gallo (mwg)

Side to Share

Fries, aioli (v/vgo)
Green beans, chimichurri (v/vgo)

Riddell’s Green shared menu (for groups of 12 or more)
$56 per person

V= Vegetarian        VGO= Vegan Option        GFO= Gluten Free Option        MWG= Made without Gluten
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