OYSTERS

Sydney Rock Oysters, Champagne Eschalot Vinaigrette 4 dozen..... 42

HORS D'OEUVRE APPETISERS

Gazpacho Bonbon Frito, Jamén .......................ooooennl. 8 Basque ‘Savour’ Cheese Tart, Walnuts, Apricot............ 26
Manchego Croquette, Pear Aioli ..........ccooeveeiiiiiiinnenn, 8 Duck Liver Paté, Oloroso Jelly, Toasted Brioche ......... 22
Seared Mackerel, Escabeche, Horseradish Creme, Filo..8 Jamon Serrano (80Q)......covvvieieiiiiiiiieeeiiiiiieee e 22
Veal Tonnato, Mille Feuille ............cccooooeiiiiiin. 12 Wagyu Bresaola, Mustard Oil (80g) ........cceeeeeeeeeeeiiinni. 38
BREAD SNACKS

Grain’s Sourdough, Whipped Truffled Mascarpone ....5rp Epula Pickles

Spanish Olives

ENTREE

Kingfish Crudo,Vinaigrette au Babeurre.............cccocoeeiiiiiiiiiiiiiiii, 35
‘Insalata di Polpo’, Octopus, Celery, Capers .........ccouuvieeeiiiiiineeeiiiiiiineeeens 35
Beef Tartare, Pickled Onions, Bottaga, Horseradish, Crostini................... 35
Grilled Asparagus, Stracciatella, Roasted Hazelnuts..............cooeeeieeiinnnnn. 26
Beetroot Tarte Tatin, Whipped Goat’s Cheese .........cccoeviieiiiiiniieiieiieen e 28
Seared Calves Liver, Aigre-DOouX .........cceeiiiiiiieiieiiiiiii e 35

MAIN COURSES

Orecchiette, Roasted Roma Tomatoes, Fennel, Ricotta Salata.................... 32
‘Vincisgrassi’, Mushroom, Truffle, Prosciutto Lasagna ...............cccooeeeees 42
Grilled Whole Flathead, Saffron Velouté, Salmon Caviar .......................... 52
Roast Chicken Breast, Chicken & Porcini Press, Sauce Robert, Mustard ... 46
Roasted Duck Breast, Caramelised Mandarin, Parsnip ..................ooovvenn... 52
Bavette a I’échalotte Steak, grass-fed mb5 (25021 m/1) ...ooveviiiiinieeiiiinnnn... 55

PRIX-FIXE 55PP
LUNCH | DINNER 5PM & 5.30PM

Hors D’ocuve | Main Course | Frites t/s

SIDES

Pommes Frites.......cccccooeiennnnnn. .14
Iceberg Ensalada, Eshallots............. 16
Roasted Cauliflower, Romesco.......... 19

PX Soaked Raisins

SAUCE
Mushroom Stroganoff....................... 6
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PRIX-FIXE 82PP

TO SHARE 3PP+

PRIX-FIXE 98PP

Spanish Olives | Croquette | Jamén Serrano | Beef Tartare
Grilled Asparagus| Truffled Lasagna| Cauliflower | Iceberg | Pavlova

Mackerel Filo | Croquette | Brioche, Mascarpone, Bottarga

Jamén Serrano | Insalata di Polpo | Oreechiette

TO SHARE 3PP+

Bavette Steak | Pommes Frites | Torta de Verona
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DESSERTS CHEESE &4 X 54

‘Torta di Verona’ Mascarpone, Blueberries, Almond, Triffle....20 Cheddar - Hard - Cow - AUS....coooeiiiiiiiiieeiiiiiieeeeeeeiienn. 14
Chocolate & Dulce de Lieche Tart............ccoeeeeiiiii. 22 Manchego 6mth - Hard - Sheep - Esp .......ccvvvviinnnn. 14
Epula Pavlova, Seasonal Fruit.................coo.ooiiienil 20 Formage de Meaux (Brie) - Soft - Cow - Fra............... 17
Affogato, Espresso, Ice Cream, Frangelico .................. 20 Gorgonzola - Blue - Cow - It ..coooooiiiiiiiiiiicnn, 14

CARD SURCHARGE
1.5% APPLIES CREDIT,
AMEX, EFPTOS

il

GPO BUILDING

MONDAY TO SATURDAY 12PM ALL DAY

ALL SERVED WITH CRACKERS,
SOURDOUGH, ONION JAM

SURCHARGES
PUBLIC HOLIDAY 15%

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES, OR SPECIAL DIETARY
NEEDS. TABLES OF 7PPL +, SET MENU + 10% SERVICE FEE APPLIES TO TOTAL BILL



