—estive Lunch

19 to 23 December | 27 to 30 December |
3-Course Lunch | $68++

Starters
Hamachi Salad, Lettuce Hearts, Avocado, Soy Chili Dressing
Kale and Broccoli Salad, Soft Boiled Egg, Parmesan, Croutons
Burrata with Black Truffle
Butternut Squash Soup, Mushrooms, Chives
Crispy Calamari, Parmesan Cheese, Lemon, Salsa Verde
Chargrilled Octopus, Piperade, Crispy Potatoes (+8)

Mains
Calamarata with Mushroom Bolognese, Pecorino, Chili Ol
Preserved Lemon Pizza, Ricotta, Fontina, Parmesan
Seared Sea Trout, Maitake Mushrooms, Leeks, Chili-Garlic Emulsion
Wood Fired Tiger Prawns, Oregano, Chili (+15)
Roasted Organic Chicken, Salsa Verde, Fingerling Potatoes, Broccoli Rabe
SRF Pork Chop, Smoked Chili Glaze, Cauliflower, Sweet Onion (+18)
Cheeseburger, Brie Cheese, Black Truffle Mayonnaise, French Fries

Desserts
Christmas Yule Log, Toasted Almond Sorbet
Gingerbread Bundt Cake, Cranberry Sorbet
Salted Caramel Sundae, Peanuts, Popcorn, Hot Fudge
Choice of Two Scoops of Sorbet or Ice Cream

COOKHOUSESBAR



—estive Dinner

19 to 23 Dec 2022 | 26 to 30 Dec 2022 | 1 Jan 2023 |
3-Course Dinner | $98++

Starters
Yellowfin Tuna Tartare, Avocado, Ginger Marinade, Soy Glaze
Kale and Broccoli Salad, Soft Boiled Egg, Parmesan, Croutons
Burrata with Black Truffle
Crispy Calamari, Parmesan Cheese, Lemon, Salsa Verde
Chargrilled Octopus, Piperade, Crispy Potatoes
Seared Foie Gras, Poached Persimmon, Lime, Shiso Flower

Mains
Bucatini with Crab, Cherry Peppers, Mint
Roasted Seabass, Butternut Squash, Spinach, Yuzu Sesame Dressing
Wood Fired Tiger Prawns, Oregano, Chili
Roasted Organic Chicken, Salsa Verde, Fingerling Potatoes, Broccoli Rabe
SRF Pork Chop, Smoked Chili Glaze, Cauliflower, Sweet Onion
Grilled Lamb Chops, Caramelized Brussels Sprouts, Pistachio Pesto
Caramelized Tenderloin, Carrots, Miso Mustard (+20)

Desserts
Christmas Yule Log, Toasted Almond Sorbet
Gingerbread Bundt Cake, Cranberry Sorbet
Salted Caramel Sundae, Peanuts, Popcorn, Hot Fudge
Choice of Two Scoops of Sorbet or Ice Cream
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