ANNATH

Lunch - Winter 2023

To Start

Sydney Rock 'Appellation' Oysters, Lemon & Mignonette / add Salmon Roe 7ea/9ea
Tempura Zucchini Flowers, Ricotta, Burnt honey / add Ortiz Anchovy Gea/Sea
Fiore Bakery Spelt Sourdough Olive Oil, 15yo Balsamic 5ea
Mixed Marinated Mt Zero Olives 8
Entrees

Hiramasa Kingfish Crudo, Macadamia Cream, New Season Citrus 25
Salt Baked Beets, Whey Ricotta, Pumpkin Seed, Pickled Onion 24
Jamén Iberico de Cebo, Tomato Jam, Red Grape, Grilled Sourdough 25
Porcini Cavatelli, Local Mushroom, Toasted Nori, Pecorino 30
Mains

Cauliflower & Truffle Lasagne, Comté Béchamel, Witlof Salad 36
Pan Fried Fish of the day, Caper Beurre Noisette 44
BBQ Spatchcock, Spice Rub, Lemon 43
250gm Free Range Pork Cotoletta & Pepper Sauce 40
Glacier 51 Toothfish, Garlic Bread Butter Sauce 75
250gm Dry Aged Cape Grim Scotch Fillet & Fries 65
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o All Mains served with a House Salad for the Table ¢

Sides

Shoestring Fries, BBQ Salt, Whipped Soy 14
Grilled Broccolini & Roasted Sesame Dressing 15
To Finish

Ask your waiter to see our Dessert menu & Cheese selection

All credit card payments are subjected to a 1.2% surcharge



