
R e s t a u r a n t  We e k  A u t u m n  2 0 2 6

3 - C O U R S E  M E N U

Includes Starter, Main & DessertIncludes Starter, Main & Dessert

fried ‘Padrón’ peppers with ower salt

Sakura Ebi shrimp fritter and lemon

supplement $6++
roasted beef cheek and chicken ‘canelón’ with parmesan

supplement $6++
sherry tru e vinaigrette, parmesan, beef jus, pine nuts,
con t orange peel and arugula

supplement $4++
cream cheese, blue cheese, almond sablé

orange pavlova with seasonal fruits and vanilla chantilly

supplement $8++
slow-braised angus beef cheek in red wine ‘civet,
potato parmentier, parmesan sauce and pipparas

grilled souvlaki chicken breast with samfaina

creamy duck rice risotto-style

supplement $8 ++
sh of the day with parmentier potato, asparagus in

creamy garlic herb sauce


