
SPICED CAULIFLOWER  GF V  20

spinach, beetroot, ricotta,

walnut, buttermilk dressing 

GREENS + GRAINS  GF DF V VG 20

brown rice, quinoa, beans, 

agave, puffed rice

ICEBERG   GF V   18

truffle pecorino, herbs, 

red radish, white balsamic

CHAT POTATOES  GF DF V VG  15

garlic, parsley, rosemary

CRINKLE CUT CHIPS V VG DF   13

chicken salt

SALADS + SIDES

JAPANESE PUMPKIN GF V 32

white beans, kale pesto

BARRAMUNDI  GF  38

ancient grains, sweetcorn, 

hazelnut

ROTISSERIE CHICKEN  GF DF  24/36

cc’s sauce, sesame, 

green shallot

LAMB SHOULDER  GF    42

tzatziki, lemon

GRAIN FED BEEF FILLET  GF  44 

mushrooms, mushroom ketchup

MAINS

RICOTTA DOUGHNUTS  19

salted caramel, chocolate, 

vanilla bean ice cream

MERINGUE   18       

lemon curd, white 

chocolate yogurt, 

passionfruit, raspberry 

FINISH 

MARINATED OLIVES      6 
PITA            2.50 ea
GF BREAD               3.50 ea

CRUMBED CHICKEN     9.5 ea
baby cos, cucumber pickle, 
preserved lemon aioli, 
kefalotiri

MORETON BAY BUG ROLL 14 ea
marie rose, chive, 
celery cress

BROCCOMOLI  V   18
broccolini, avocado, 
feta, chilli, pita

SYDNEY ROCK OYSTERS GF DF   27/49
natural 
or 
apple cider + 
champagne vinaigrette     

PUMPKIN FLOWERS V   25
lemon ricotta, sweetcorn, 
yellow box honey

BROAD BEAN + CHICKPEA
FALAFEL V GF DF 23
black tahini, pickled onion
watercress + currants

STRACCIATELLA  27
ouzo infused rockmelon, 
proscuitto,basil, pita

RAW PLATE GF DF 34
yellowfin tuna, 
ocean trout + scallops, 
pink peppercorn, lemon oil

START

DESIGNED TO 

SHARE.@CCBABCOQ 

CCBABCOQ.CO

10 % SURCHARGE 

ON SUNDAY


