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Father’s Day Lunch
3 Course Menu - $75/head - Sunday 4" Sept. Call 9380 8307
(Kid’s menu - $20)

to start...

O

prawn cocktail 2011

o yamba sweet prawns... watermelon “cocktail” sauce... spring leaves...

wagyu beef tataki

o white onion ponzu... wasabi mayonnaise... vegetable shavings...
pickled mackerel salad

o beetroot panna cotta... sweet onion... dill... boiled egg...
grilled green asparagus

o hotspring egg... lightest hollandaise... mushroom... percorino...
austrian home bratwurst sausage

o savoury waffle... comte cheese... fried egg sunny side up...

“moule frite”
o Dbelgian style mussels... white ale... tomato... french fries... saffron aioli...

to carry on...

O

O

individual rabbit pie

o morcilla sausage... gala apple... savory cabbage... grain mustard sauce...
our version of peking duck

o spring onion bread... cucumber salad... truffle bean condiment...
suckling pig

o “time of essence” stuffing... endive... currant... pine nut... eggplant puree...
whole murray cod

o fricassee of fennel, carrot, pencil leek... caper butter sauce...
black angus rib eye on the bone

o cafe de paris butter... creamed spinach... grilled portobello...
risotto “al fonno”

o fish & shellfish... zucchini... basil... chili...

to finish...

O

O

O

O

pear tart tartin
o walnut marzipan... sour cream caramel sauce... brown butter ice cream...

chocolate layer cake
o lavender... strawberries... mango salad...

frozen citron curd

o passion fruit sauce... lychee... roasted banana...

chef’s choice of cheese
o different garnishes... imported and local...



