MENU
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LOOK NO FURTHER.,
WE'VE GOT IT FROM HERE.

CHEF"S SELECTION 8bpp

B R T I I I R A I I A A A AR Y

ceeeeecs s
seecccccnose

Salted Snapper Fritter (aus) w Lemon Mayonnaise ................ 5
Cheese and Spinach Empanada w Salsa Verde................oo.t. 7
Patacones w Eggplant. Mango and Coriander Salsa.............. 19
Fried Acepa w Buffalo Mozzarella and Salsa Macha ............ 22

Snapper Ceviche (aus) w Aji Amarillo
Avocado, and Pucple Potato........oooiiiiiiiiiiiiii 32

Smoked Salmon (aus) w Pickled Strawberry,
Jalapeno.Pink Pepper and Goats Cheese .............ccoviuiiin, 30

Grilled Coen w Chipotle Mayonnaise
and Grana Padano...... ...t 18

Heicloom Tomato Salad
w Lime. Coriander and Pickled Onion ......coiiieineieeennnn. 18

Grilled Broccoli w Cactus Salsa
and Queso Panela ...t 25

Crispy Potato w Garlic and Parsley Butter........ ..ottt 20

Green Bean and Radish Salad
w Cuccant Dressing and Ceispy Shallobs...........o.oovvieinn. 19

Roast Cabbage w Corn Puree

and Coen Nub Chilli 0il......coooniiniiiiiii e 28
Grilled Chorizo w Saffron Adoll ...t 26
Grilled Morcilla w White Bean Ajo Blanco................o..t. 28
Beef Milanese w Guindilla, Mustard and Herbs ................ 35

Braised Pork Scotch w Pea Puree

Pickled Fennel and Coon.....oovuuunuiiiniiiii i, 45
Crispy Skinned Barcamundi (aus) w Moqueca .................... 43
Roasted 1/2 Chicken in Peruvian Marinade..................... 46

Slow Cooked Lamb Rump
w Barbacoa Sauce and Pickle Salad ...........ooviiiiiiiiiiin, 65

360gm Shee Wagyu Rump Cap ..ottt 86

DESSERTS

Tees Leche Ticamisu......ooiiinunniiiii i

Pairs well Montenegro 14

Vanilla Flan w Dulce De Leche and Almonds ....................

Pairs well with Massenez Liqueur de Figue 14

Charred Pineapple with fermented chilli.
macadamia crumb and Brazilian Lemonade Sorbet ...............

Pairs well with Mango Chinola Liqueur 16

Affogato w Coffee and Vanilla Ice Cream..............oveenn.
Or with a nip of either Frangelico

Kahlua. Licor 43. Baileys. Amaretto +12

Cactel Coffee ... e
Australian Tea Masters ...oovunnniiii i

LIQUID DESSERTS

Respresso Mactini... ..o

Reposado Tequila, Cointreau, Kahlua. Salted Caramel. Espresso Coffee

01d & RICh oo

Fernet Branca. Chambord. Pedro Ximenez

Don PX Toro ALba 2021 4BML ..ottt

Spain

Rooster Rojo Smoked Pineapple Tequila ..........ccovvirunnnnnnn

Mexico

Luxardo Limoncello. . ...uueuiiinn e
Italy

Lobo Quince Gin LIQUeul . ...uuurrrii s
Adelaide Hills

Boatrocker Geeen Walnub Liqueur ..o

Australia

Adelaide Hills

Le Birlou Apple & Chestnut Liqueur ...t

France
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VEGAN MENU

D R R R I N I A A I A Y

LOOK NO FURTHER.
WE'VE GOT IT FROM HERE.

VEGAN CHEF'S SELECTION 65ep

B R T I I I R A I I A A A AR Y

ceeeeecs s
seecccccnose

Patacones w Eggplant.
Mango and Coriander SalSa ......ovvvuuniiiiiinnieeennnnnnn, 21

Fried Arepa w Pea Puree, White Bean
Ajo Blanco and Salsa Macha ...........ccoviiiiiiiiiiiiiinnnnn, 27

Jack Feuit Ceviche w Aji Amarillo
Avocado and Pucple Potato ... 32

Grilled Coen w Chipotle and Tofu "Cheese” .......vvvinnn. 18

Heirloom Tomato Salad w Lime
Coriander and Pickled Onion .....oovviiiiiiiiiiien, 18

Grilled Broccoli
w Cactus Salsa and Tofu "Cheese”..........ccvviiiiiiiiiinnnn, 25

Ceispy Potato w Garclic and Parsley "Butter” .......ooiiinn.. 20

Green Bean and Radish Salad w
Cuccant Deessing and Ceispy Shallots........coovvvnnnnn.. 19

Grilled Avocado w Moqueca and Pickle Salad................... 42

Roast Cabbage w Corn Puree
and Coen Nut Chilli Oil...........ooooiiiiiiiiiiiiiiin.t, 28

DESSERT

Charced Pineapple with Fermented chilli
macadamia ccumb and Brazilian Lemonade sorbet ............... 20

Pairs well with Mango Chinola Liqueur 16






