ethos

ALSAHWA ESTATE

Welcome to éthos at Alsahwa Estate.
"éthos" is a modern Mediterranean-inspired restaurant offering
an intentional, farm-to-table dining experience set within the
heart of Alsahwa Estate.

Our dishes are crafted to honour the land, the seasons, and
the artisans who help bring our vision to life. At the core of
éthos is a commitment to regenerative practices, treading
lightly on the earth, supporfing local producers, and
nourishing our community with hyper-seasonal, nutrient-dense
food grown in healthy soil. Each plate tells a story, every meal
is designed with connection and made to be shared.

Our menu may differ slightly each week from what is on the
menu. We are guided by what's fresh and in season from our
local growers. Weather and growing conditions may also
affect the availability of certain ingredients. This flexibility is
infentional, as it allows us to serve food at its best and adds to
the authenticity and experience of dining with us.

MIND. BODY. PLANET.



HARVEST MENU

Our harvest menu is designed fo invite connection - a
shared experience that allows guests to explore the best
of our seasonal menu, both familiar and unexpected.
Sit back, relax, and allow us to take you on a culinary
journey through the Sunshine Coast and beyond.

90pp

Wine pairing - 3 glasses
49pp

Dessert
14pp

Please let us know of any dietary requirements
and our kitchen team will be happy to
accommodate you.

=

Gf - Gluten Free // Df - Dairy Free // V-Vegan // O - Gluten or Dairy options upon request

UNSUNG HEROES
The people behind the produce

Alsahwa Farm, QLD
Beach Farm Noosa, QLD
Byron Bay Mozzarella, NSW
Falls Farm, QLD
Humpty Doo Barramundi, NT
Kenilworth Dairies, QLD
Parwan Prime Beef, VIC
Rhiza Rigde, QLD
Saison Small Goods, QLD
Salumi Australia, NSW
Wholegrain Miling Co, NSW
Woombye Cheese, QLD

=

All seafood proudly Australian



SMALL BITES

Freshly shucked oysters
Natural w/ citrus

Sherry shallot mignonette
Lemon myrtle gin & dill
Gf | Df

Spiced whitebait with lime pickle aioli
Gf | Df

Smoked chorizo with garlic aioli

SMALL PLATES

Burrata caprese, tomato, balsamic pearls & basil gelato
Gf | Dfo | Vo

Fish crudo, cucumber, Estate herbs &
preserved lemon creme fraiche

Gf | Dfo

Grass-fed beef tartare, red pepypers, pickles & salted ricotta
Gfo | Dfo

Roasted beetroots, whipped feta, walnut and blackberry vinegar
Gf

x

Gf - Gluten Free // Df - Dairy Free // V-Vegan // O - Gluten or Dairy options upon request

6 ea
7 eda
8 eq

29

27

28

24

LARGE PLATES

Spring pea and lemon thyme risotto &
Tarwin blue cheese
Gf | Vo

Pan-fried barramundi, fennel, potato &
Bouillabaisse consommé
Gf | Dfo

Free range chicken breast, zucchini &
green garlic macadamia pesto
Gf | Dfo

Spiced beef brisket served with

chermoula & white beans
Gf | Df

SIDES

Farm harvest vegetables, shifting with the seasons peak

Roasted carrots, yogurt, puffed grains & sumac dressing

Gf | Dfo | Vo

Pan seared garlic and rosemary kipfler potatoes

Gf | Dfo | Vo

Hand cut chips, Alsahwa Estate herbs and garlic aioli

Gf | Df | Vo

x

Gf - Gluten Free // Df - Dairy Free // V-Vegan // O - Gluten or Dairy options upon request

38

45

45
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17
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15



KIDS

12 & UNDER

Housemade spaghetti with sugo sauce & parmesan
Dfo

Pizetta with salami & mozzerella
Dfo | Vo

Pan-fried barramundi & chips
Gf | Dfo

Alsahwa Estate honey &

white chocolate kids ice cream

=

Gf - Gluten Free // Df - Dairy Free // V-Vegan // O - Gluten or Dairy options upon request

22

22

28

ANTIPASTI

Marinated olives with Alsahwa Estate natives
Df | GfIV

Sourdough focaccia, confit garlic, caramelised balsamic & olive ol
Df | V

Housemade sourdough breads w/ seasonal harvest dips
Do | Gfo | Vo

ANTIPASTO BOARD

A selection of cheeses, cured meats, breads, lavosh,

olives, pickles, dips, Alsahwa Estate honey, oils & herbs
Serves 3-4ppl | Gfo

CURED MEATS

Mortadella, Byron Bay NSW

Fennel seed catatori, Byron Bay NSW
Tartufo salami, Brisbane, QLD

Lonza, Byron Bay NSW

Wagyu pastrami salami, Brisbane, QLD

CHEESES
Mature cheddar, Kenilworth QLD

Ash brie, Woombye QLD

Gold wash rind, Woombye QLD
Tarwin blue, Gippsland VIC
Burrata, Byron Bay NSW

*

Gf - Gluten Free // Df - Dairy Free // V-Vegan // O - Gluten or Dairy options upon request
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