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THREE COURSE PRIX FIXE $109

ENTREE
Kingfish Sashimi GF DF

(ringer lime marinade, coriander, compressed fennel, yuzu kosho & lime caviar

Chicken Liver Paté GF*

Orange marmalade, toasted brioche & cornichons

Portoro Beef Tartare GF DF
Diced eschalots, baby capers, cornichons, gaufrette potato & quail egg yolk

French Onion Soufflé V
Twice baked with caramelised onions & gruyere cheese gratin

MAIN COURSE

(mocchis Parisienne V
Spinache velouté assorted sauteed mushroom, hazelnuts & parmesan foam

Pan-Seared Barramundi GF DF*
Barramundi fillet with Sauce Vierge & broccolini

(Grilled Spatchcock GF DF*

Whole Spatchcock with harissa, black garlic toum, labne, haby cucumber & raddish

Portoro Minute Steak MB4-+ GF DF*

180 minute steak, merchant jus, french fries & watercress

Mixed Green Salad 15| Broccoli w/ AlImonds 15| Green Beans w/ Hazelnuts
French Fries 15 | Paris Mash 15| Sonoma Bread, French Butter & Balsamic 6

DF: Dairy Free GF: Gluten Free V:Vegetarian *:On Request
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DESSERT

Creme Caramel GF*
Almond tuile

Passiontruit Soufflé GF*
(reme anglaise & passionfruit sorbet

Chocolate Mousse
Cherry compote & chocalote feuilletine with fig & brandy ice cream

Cheese Plate GF*

Selection of two cheeses served with quince paste, muscatels, lavosh crackers

Le Comte 20g (FRA) - Semi-hard cow’s milk with a nutty flavour
Valencay Chevre 20g (FRA) - Soft, silky texture with a mild, lingering and lemony tang
Roquefort 20g (FRA) - Delicate and sweet with a rich buttery sheep’s milk
D’Affinois 20g (FRA) - Soft ripened, rich and decadent double-cream cow’s milk

DESSERT WINES somt | 3o5mt

2021 Baumard ‘Coteaux Du Layon’ Chenin Blanc, Loire Valley, FRA 14|79
NV. Rieslingfreak No.7 ‘Reverence of Riesling;, Clare Valley, SA 14|79
2019 Domaine de Durban Beaumes de Venice Muscat 16/95
2019 Chateau Filhot, Sauternes, FRA 22 (120
2011 Chateau Calvimont Cerons 750ml 140
2007, Chateau Rieussec Grand Cru 750ml, Sauternes, FRA 295

FORTIFIED som | 750mt

Galway Pipe ‘Grand Tawny’ Port 12YO, SA 16
Penfolds Grandfather Port 20YO, SA 25

SHERRY somt | 750w

Valdespino Pedro Ximenez, Jerez, SPA 19

DF: Dairy Free GF: Gluten Free V:Vegetarian *:On Request



