
Tuesdays at Annata

Bottomless Steak Frites - $66pp
Sydney Rock Oysters & Lemon - $5ea

Tempura Zucchini Flower - $4ea

Unlimited Charcoal Grilled Wanderer Reserve MB3+ Rump Cap
Shoestring Fries & BBQ Salt

‘Cafe De Sydney’ Butter
Only for groups of up to 6 - individual servings - no sharing - ninety minute limit

Tuesday’s Carte

Entree
Fried Tilba Dairy Halloumi, Strawberry Agrodolce, Barrel Aged Maple, Lemon
Ulladulla Yellowfin Tuna Crudo, Piquillo Pepper, Caper Dressing, Curry Leaf (A)
Wagyu Beef Tartare, ‘Cacio e Pepe’, Confit Yolk, Sourdough Crisps
BBQ Skull Island Tiger Prawns, Shellfish Rice, Marigold Sambal

Main
Celeriac Schnitzel, Yoghurt Tartare, Hot Honey, Shaved Fennel, White Onion
Roaring Forties Lamb Short loin, Kale Chutney, Sprouting Cauliflower
BBQ Hiramasa Kingfish, Shishito Pepper, Cucumber, Smoked Pil Pil (A)
800gm Vintage Beef Co MB3+ ‘Galician Ribeye (VIC/TAS)

Sides
Seasonal Mixed Leaf Salad, Sherry Dressing, Pecorino
Grilled Green Bean & Roasted Sesame
Shoestring Fries, BBQ Salt, Whipped Soy

To Start
Mixed Marinated Mt Zero Olives 
Fiore Bakery Spelt Sourdough & Cultured Butter
Preserved Bonito, Green Olive, Guindilla Pepper & Lemon Gilda (A)
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