
 

 

 

ENTREE 

Vannella burrata, beluga lentil salad, grilled bread  

Kingfish tartare, umeboshi plum furikaki, nori cracker  

Prawn toast, sesame, yuzu mayonnaise 

MAIN 

Miso glazed barramundi, Warrigal greens, pickled cucumber, miso mandarin  

 Wollemi confit duck cassoulet, beans, caramelized Persian fetta 

Jack's Creek sirloin, snow peas, tarragon & mint salsa, jus gras  

Miso glazed carrot hasselback, chickpea, cos  

Boronia Kitchen garden salad, tarragon & mustard dressing  

Crisp duck fat potatoes, rosemary 

                   DESSERT 

Alto lemon olive oil cheesecake, Eureka lemon, pistachios  

Baked apple tarte Tatin, vanilla ice cream, caramel sauce 

Bruny Island C2 cheese, fig chutney, lavosh 

Boronia Kitchen artisan chocolate for Mum 

$135 per person 

Includes sourdough bread, still & sparkling water.  

A 10% Sunday surcharge will be applied to the final bill. 


