KARTEL CATERING — Lu N c H m  SPRING SUMMER 25

SNACKS

ZUCCHINI & MANCHEGO ARANCINI (V) 4.9
w Green Goddess Sauce

OKONOMIYAKE FRITTER (V) 5.0
w Okonomi Sauce, Kewpie & Chives

MISO-GINGER FRIED CHICKEN 5.5
w Yuzu Kewpie

LAMB & QUINOA SPRING ROLL 5.9
w Pistachio Labne

RICE PAPER ROLLS (VGA) (GF) 5516.5
w Peanut Lime Hoisin

TOKYO ROLLS (VGA) (GFA) 5.5
w Soy, Ginger & Wasabi :
FILLED STEAMED BUNS w/ Black Vinegar Sauce 5.9
e Pork, Chilli & Ginger

e Duck, Lemongrass & Lime

e Teriyaki Mushroom & Ginger (V)

HANDMADE MEDIUM PIE w/ Green Tomato Relish 7.9
e Beef & Guinness

e Chicken & Leek

e Lentil, Chickpea & Sweet Potato (V)

BAMBOO SKEWERS (GF)

e Red Curry Beef w/ Peanut-Lime Satay 9.8
e Chimichurri Lamb w/ Mint Yoghurt 8.8
e Korean Chicken w/ Gochujang Kewpie K-
e Chilli Paneer, Asparagus & Red Onion w/ Lemon 7.8

Yoghurt (V)

FRESH

BABY SOURDOUGH BAGUETTE
Roast Beef | Brie (V)
w Red Onion Jam, Butter Lettuce & Wasabi Kewpie

WHITE DUSTED BUN
Fried Chicken | Fried Haloumi (V)
w Slaw, Pickles & Chilli-Sesame Mayo

REUBEN BAGEL

Pastrami | Tomato (V)

w Bread & Butter Pickles, Swiss Cheese,
Sauerkraut & Horseradish Mayonnaise

BANH MI - VIETNAMESE BAGUETTE
Beef Brisket | Crispy Chicken | Fried Tofu (V)
w Asian Herbs, Carrot Daikon Pickle,
Sriracha & Chilli-Sesame Mayonnaise

KATSU SANDO

Panko Crumbed Chicken | Pork | Haloumi (V)
w Shredded Cabbage, Tonkatsu Sauce, Kewpie
Mayonnaise & Pickled Chilli Cucumber

FOCACCIA
Mortadella | Turkey | Avocado (V)
w Buffalo Mozzarella, Rocket & Dijon Mayonnaise

PITA WRAP
Harissa Lamb | Felafel (V)
w Feta, Beetroot Hommus & Tahini Yoghurt
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14113

TRADITIONAL POINT & RIBBON SANDWICHES 9.8 |10.5

Classic Fillings



TOASTED BROWN RICE BOWLS

BRIOCHE BUNS 8 MISO-GINGER SALMON (GFA) 23.9
e Buttermilk Fried Chicken w/ Provolone, Dill Pickles Wasabi avocado kewpie, pickled ginger,
& Tabasco Mayo cucumber, white cabbage, spring onion,
e Beef Brisket w/ American Cheese, Dill Pickle, coriander, black sesame, wasabi peas,
Tomato Relish & Yellow Mustard Mayo macadamia & sesame tamari
e Crumbed Haloumi w/ Jalapeno, Red Onion Jam &
Chimichurri Mayo (V) VIETNAMESE FRIED CHICKEN (GFA) 18.9

Pickled chilli cucumber, white cabbage,
daikon carrot pickle, spring onion,
coriander, vietnamese mint, crushed
peanuts, sriracha, kewpie & sesame tamari

LITTLE SOUVAS 9
e Cumin Lamb Shoulder, Muhammara & Green Labneh

e Harissa Chicken, Pickled Red Cabbage & Lemon Aioli

e Green Felafel, Tahini Slaw & Beetroot Hommus (V)

CRISPY LEMONGRASS TOFU (V) (GF) (VGA) 17.9
Pickled chilli cucumber, white cabbage, daikon

ROTI 14.5 carrot pickle, spring onion, coriander, viethnamese

Pork Belly | Cumin Lamb Shoulder | Haloumi (V) mint, crushed peanuts, sriracha, kewpie &

w Slaw, Pickled Chilli Cucumber, Coriander, sesame tamari

Mint & Chilli-Sesame Mayonnaise

CIABATTAS

e Mortadella, Tomato, Provolone Cheese, 14.5
Sauerkraut & Horseradish Mayonnaise

e Beef Brisket, Swiss Cheese, Dill Pickle, Red
Onion Jam & Wasabi Mayonnaise

¢ Kimchi, Manchego, Mozzarella, Spring Onion &
Gochujang Mayo (V)

MULTIGRAIN TOASTIE 14.5

e Chicken, avocado, tasty cheese & lemon-herb

mayonnaise
e Tuna, spinach, tasty cheese, jalapeno & dill

mayonnaise ORDER ONLINE
¢« Wilted greens, braised leek, feta, ricotta &

chimichurri mayo (V)

MINIMUM OF 12 PIECES ON ALL ITEMS
48 HOURS NOTICE REQUIRED ON ALL CATERING
ALL DIETARIES CAN BE CATERED TO ON REQUEST


https://shop.kartel.net.au/items/folder/lunch

