Welcome to
The Pig & Tinder Box.

Sharing Plates

Since 2015 we have been bringing a fun, casual and exemplary drinking and dining
experience to Tamworth locals and the droves of visitors that come to the New
England region.
Our food philosophy is born out of our enjoyment for sharing the everyday
celebration with friends, family and anyone who wants to join in. Put simply, our
menu is best shared and we encourage you to order for the table so you can try
as much of our delectable cuisine as possible.
We have curated a drinks list to partner our food. Wines sourced locally, from across
Australia and corners of the World. On trend and classic cocktails to kickstart or
compliment the night.
Finally, if making decisions is not your strong suit then let our chefs do the work for
you. The Pig’s ‘Feed Me’ menu will take you on a journey through our favourite dishes.
If none of this makes any sense, then our friendly and knowledgeable team of
staff are here to assist.

Grazing

Mushroom arancini (4) (V)		
Field mushroom and parmesan arancini, spinach aioli, mushroom crumb

16

Calamari (GF)		
Fried squid, pickled shallots, coriander, carrot, Asian slaw

19

Korean fried chicken (GF)
Fermented chilli, lemon, sesame

17

Roast pumpkin (V)		
White bean hummus, crispy silver beet, dukkah, lavosh

15

Pan fried dumplings		
Korean style pork dumplings, soy dressing

18

Adobo pork ribs (GF)		
Crispy pork ribs, adobo sauce, shallots, chilli

23

Bao (3)		

15

Pork - Slow cooked pork neck, sweet soya,
cucumber, carrot, pickled enoki
Chicken - Fried chicken, radish kimchi, cucumber,
sesame, coriander, spicy mayo

(all served with house made flat bread)

Tacos 		

8 each

Beef - Spiced beef, lettuce, corn salsa, aji verde

Artichoke tapenade (V)		
Sicilian olives, capers, artichokes, chilli,
lemon juice, olive oil, grilled sourdough

8

8

Cauliflower steak (V) (GF)		
Grilled cauliflower, romesco sauce, herb salad,
cauliflower crumb

19

Olives (V)		
Marinated local olives

Pate		9
Chicken liver pate’, onion marmalade

Wagyu rump 400g (GF)		
Slow roasted leek, salsa verde

35

Grilled chorizo
		
Chilli and lemon oil, rocket

9

19

Camembert (V)		
Fig paste

8

Roast pumpkin salad (GF) (V)		
Roasted pumpkin, cherry tomato, Spanish onion,
shaved zucchini, rocket, fetta, mustard dressing
Add chicken		

4

Whipped goats cheese (V)
		
Smoked shallots, toasted almonds, honeycomb

9

23

Grazing board		
Selection of our charcuterie, cheese and pairings

35

Lamb salad (GF)		
Grilled lamb, sun dried tomato, rocket, grilled broccolini,
roasted beetroot, mint, crushed hazelnuts, mustard dressing

Chicken - Jerk chicken, lettuce, tomato salsa, sour cream

Lunch Menu

Pizzas and Pastas
Margarita (V)		
Buffalo Mozzarella, napoli, basil

22

Beef burger 		
Burger blend, bourbon, capsicum, onion, burger cheese, lettuce

20

Tomato whim (V)		
Napoli, Grana Padano, buffalo mozzarella, cherry tomato,
sundried tomato, basil, rocket

23

Chicken burger		
Spiced, fried chicken, rocket, marinated beetroot, yoghurt dressing

20

24

Vege burger (V)		
Zucchini and tofu burger, rocket, tomato salsa

18

Chicken pesto
White base, sliced tomato, capsicum, olives, red onion, artichokes, fetta

23

Cuban sandwich
		
Sliced leg ham, mojo marinated pork belly, American
mustard, swiss cheese, dill pickles, baguette

20

Balsamic mushroom (V)		
White sauce, mixed marinated mushrooms, Spanish onion
Pear & gorgonzola (V) 		
Spinach, pine nuts, rocket

24

Bahn Mi
		
Master stock braised duck, chicken liver pate, pickled carrot,
pickled daikon, chilli, coriander, fresh lime, sriracha mayo

20

Duck		25
Soy braised duck, sliced red onion, pickled chilli,
cherry tomato, rocket, almonds
Gnocchi (V)		
Squash, zucchini, roast onion, rocket, parmesan,
white wine, beurre noisette

23

Dessert

Linguine 		
Broccolini, pork sausage, anchovy, chilli, napoli, pecorino, rocket

21

Chocolate fondant (V)		
Mascarpone, berry compote, crushed walnuts

15

Sicilian spaghetti (V) 		
Crushed pistachio, cherry tomato, oregano, flat parsley, garlic,
white wine, lemon juice, butter

19

Red wine poached pear (V) (GF) 		
White chocolate and thyme panna cotta

15

Crème brulee (V) (GF) 		
Roasted stone fruits, pistachio praline, honey and rosemary syrup

15

Add chicken 		

4

