PRE-THEATRE DINNER

+ 2 COURSES FOR $592 +

CHOICE OF ENTREE £ MAIN OR MAIN & DESSERT
BOOKINGS ESSENTIAL

ENTREE (Choice)

I. PAN-SEARED ASPARAGUS | BROAD BEANS | ZUCCHINI |
SALTED RICOTTA | HAZELNUT | BURNT LEMON (V)

2. CURED SNAPPER | YUZU COMPRESSED HONEYDEW | KIWT |
BUTTERMILK DRESSING | GERALDTON WAX FLOWER (GF) (A)

3. KANGAROO TATAKI | WAFU SOY DRESSING | SPRING ONION |
SESAME | PUFFED WILD RICE (GF|DF)

L. TWICE COOKED PORK BELLY | STICKY VINEGAR GLAZE | CREME FRAICHE |
APPLE & GREEN PAPAYA | GARLIC CHIPS

MAINS (Choice)

I. TRUFFLED MUSHROOM & LEEK PITHIVIER | BRULEE ONION | PARSLEY SAUCE (GF| VG)

2. SEARED DUCK BREAST | STRAWBERRY + BLACKBERRY |CHICORY |
DUCK SAUSAGE ROLL | BLACK APPLE | NASTURTIUM

3. SEARED ATLANTIC SALMON | CONFIT POTATO | FENNEL |
CHAMPAGNE BUERRE BLANC (GF) (A)

L. BLACK ANGUS STRIPLOIN | POMME PUREE | VEAL JUS (GF)

DESSERTS (Choice)

I. SA THREE CHEESES | QUINCE | WALNUTS | LAVOSH

2. VANILLA BEAN CREME BRULEE | 5% DARK CHOCOLATE MOUSSE |
COCOA NIBS | SESAME TUILE (GF)

3. BUTTERMILK PANNA COTTA | ELDERFLOWER SYRUP | STRAWBERRY GANACHE |
LEMON BALM | BERRY SOIL (GF)

ADD-ON - SIDES

FRIES | HERB SALT | CHIMICHURRI AIOLI 1%
SCHEZUAN SMASHED CHAT POTATOES | GARLIC (V) 1%
ROASTED BRUSSEL SPROUTS | PALM SUGAR CARAMEL |

FRIED SHALLOT | SPRING ONION (GF) 1%
POMME PUREE (GF|V) 1%

MIXED LEAF | SPICED PEPITAS | PICKELED SHALLOTS |
HERB DRESSING (GF[VG) 1%

‘WALDORF SALAD | APPLE | WALNUTS | CELERY |
LEMON + KEWPIE DRESSING (GF|DF|V) 1%

PLEASE ADVISE OF ANY DIETARIES UPON ARRIVAL
(A) - AUSTRALIAN | (I) - IMPORTED | (M) - MIXED ORIGIN

COAL

CELLAR+GRILL



