FOOD 3RD - 9TH NO.48
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Jamon Serrano
Paleta Iberico

Jamon Iberico

Oyster, gazpacho

Raw scampi tostada, paprika

Duck liver parfait, pickled rhubarb, brandy snap
Anchovy, donut, manchego custard

Croqueta de jamon Iberico, manchego

Braised leek, ajo blanco, onion vinaigrette

Zucchini, roast onion, mint, galmesan

Terrine of pork jowl, spec & hazelnut, roast pear mustard
Tortilla de patatas, alioli

Socarrat, firefly squid, broadbeans, garlic

Fried lamb sweetbreads, peas, oloroso
Cattle dog cod, cucumber, salsa verde
Bottifarra blanca & negra, sugarloaf cabbage, hazelnut, apple mostarda

Wagyu sirloin, tomato butter, guindillas, fried egg

Roast strawberry custard tart, black pepper chantilly

Apple & rhubarb crumble, sheep’s milk sorbet

Menu Del Dia available upon request

Brillat Savarin, Bourgogne, France - White mould cows milk
Section 28 Monforte, Adelaide Hills, SA - Raw cows milk
Manchego, Spain - Semi-hard sheeps milk

Fourme d’Ambert - Auvergne, France - Blue cows milk

A 1% Surcharge is applied to all card payments
10% service charge is applied to groups 6+
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SET MENU
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90 p.p.

Jamon Serrano

Duck liver parfait, pickled rhubarb, brandy snap
Cantabrian anchovy, donut, manchego custard
Croquette del dia

Terrine del dia

Zucchini, roast onion, mint, galmesan
Tortilla de patatas, alioli

Socarrat, firefly squid, broadbeans, garlic

Roast strawberry custard tart, black pepper chantilly

Optional Extras
Sydney Rock oyster, gazpacho + 6ea
Raw scampi tostada + 13ea

Wagyu sirloin, tomato butter, guindillas, fried egg + 120

A 1% Surcharge is applied to all card payments
10% service charge is applied to groups 6+



