Appetusers

Chilli candied walnuts 6

Australian olives 10

Sydney Rock Oysters natural 22/44

Pickled Baby Vegetables, house cured lardo 18

Jamon Joselito ‘Iberico de Bellota’ Gran Reserve 28

Chicken Liver Parfait, Pedro Ximenez 14

Entrees

Heirloom Tomatoes, smoked paprika, mojama 22
Potatoes & Onions , tastes and textures 18

Raw Hiramasa Kingfish, soy, citrus dressing 24
Spanner Crab, cucumber, rhubarb, aimond 24

Red Claw Yabbie,
portobello, samphire, purslane, pine nuts 28

Venison Carpaccio, beetroot, tarragon, apple, sorrel 22

Wagyu Oxtail, heirloom carrots, pickles, nasturtium 24

Moins

Squid Ink Sedanini, Crystal Bay prawns
cherry tomatoes and basil ~ 24/30

Sand Whiting

hearts of palm, enoki mushrooms, faro, lemon 45

Blue Throat Wrasse
zucchini, sumac, celery, quail egg 38

Smoked Partridge
witlof, black garlic, blackcurrant 45

Salt Bush Lamb, turnip, radish, marjoram 38

Berkshire Pork, green olive salsa, puffed skin 38

To- Share

Whole Fish
baked in salt crust with lemon verbena
baby cos and radish salad 95

Slow Roasted Whole Shoulder of Lamb
roast chat potatoes, roasting jus 95

Roast Whole Peking Duck
broccoli shoots, Madeira reduction 95

Baby cos & radish salad, chardonnay vinaigrette 9

Raw cabbage salad, buttermilk dressing 8
Broccoli shoots, sourdough & lemon 10

Roast chat potatoes, Provencale dressing
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MANLY PAVILION

ning Room & Bar

5 Cowrse Degustation

A tasting menu is available featuring highlights from the
A la carte menu.

Please request this menu from your waiter

5 courses 110 per person

With matching wine 65 per person

Whats on in Morei...
‘Dine witv Wine' 50 per person

Enjoy our Venison Carpaccio & Wagyu Oxtail tasting
dishes, accompanied by a glass of Westend Estate 2008
Tempranillo, Hilltops

Available for lunch & dinner (Part of the NSW Wine

Festival)

Make the most of owr terrace...

Pop by at anytime for appetisers + cocktails from 12noon till

late

Enquires 9949 9011







