OFFERING MODERN AUSTRALIAN CUISINE, AN
EXTENSIVE WINE LIST, ELEGANT SURROUNDS
AND EXCEPTIONAL SERVICE, MICHELIN HAS A
STYLE SYNONYMOUS WITH THE BEST CAPITAL
CITY RESTAURANTS, SET IN A FRIENDLY
COUNTRY ENVIROMENT.

MICHELIN [S IPEAL FOR A LEISURELY LUNCH,
ROMANTIC BDINNER, RELAXING SUNDAY BRUNCH
AND 1S ALSO AVAILABLE FOR PRIVATE
FUNCTIONS

YOUR HOST: MARK MULLER

CHEF: ANTONY MORE



Ewntree

Petit cobb bread served with Nugaw estate olive oil

*e

Roasted pork belly, cashew nuts, salad of corlander, sesame and spring onlon

16

Seared scallops with sweetcorn puree, fettn and hozelnut dressed baby leaves

$18

Chilled tian of king prawns and avocado with cucumber gazpacho ano watermelon

$18

Quatl pastilla, mesclun salad and pomegranate dressing
$17

Salt and pepper calamart, salad herbs and saffron atoll

$16

Salad of vine ripened tomato, rocket, capers and goats cheese with
cabernet vinegar and oritz anchovies
$15



Main Course

De boned spatcheock, panzanella salad, Tzatzikl and rocket

£2¢2

Roasted rump of lamb, “lasagne” of egoplant, tomate anod swmoked mozzarella
with Persion fetta pepperoncini

$29

Chargrilled scoteh fillet of black Angus beef, green onlon and potato puree ano
roasteol eschalots with truffle ovesseo watercress

$29

Filsh of the day
mariet price

Crispy skeinned duck breast, smoked bacown colcanmon, swiss brown mushrooms
PY
ano asSparagus

$29

Seared atlantic salmon, cauliflower sauce, truffle ol with prawn and zucchind tian
and cherey tomato confit

£2¢2

vegetarian special

*18

Side dishes $7#
Steavneo seasonal vegetables
Chat potatoes with lemon, sea salt and parsley
Rocket, pear and parmesan salad
Gardewn salad



Dessert

Selection of House made Lee cream and sorbet

*10

Plneapple tart tatin with toasted coconut tee cream and bluebervies

$12

Affooato-
Frangelico with hazelnut praline Lee cream
Awmaretto with toasted almond Lee cream

£12

Passlonfrult tart with clotted cream and fresh passlow{ml’cj uice

$11

Crepes with flandbéed chervies, vanilla anglaise, and white chocolate Lee cream

$12

Michelin cheese selection with Lavosh, dried fruit and quince paste

$17

Cookoothama Darlington point botrytis semillon recommended with desserts and cheese

PUBLIC HOLIPAYS SUBJECT TO 15% SURCHARGE



