
 

Monday 16 November 2015 

 

 
 

Petuna Ocean Trout on rye 
 

Parmesan cracker & house curd 
Ortiz anchovy on toast 

 
Spring vegetable salad, fromage blanc & 

salt baked celeriac 
 

Flounder, brown butter & pickled onion 
 

Cape Bryon Angus Beef strip loin, English spinach, 
smoked oyster & pepper sauce 

 
Almond cream cake, warm chocolate & 

malted barley ice cream 

 

Beverages 
 

NV Veuve Fourny Grande Réserve Brut Vertus Premier Cru 

Tokar Estate Chardonnay 2014 

Tokar Estate Shiraz 2014 

Tokar Estate La Tentadora Fortified Tempranillo 2008 

Appletiser 

Asahi 

Coke Life & Coke Zero 

Mount Franklin Lightly Sparkling & Still 

Lavazza Coffee 

 

This menu has been created by 
Andrew McConnell and Head Chef Rory Cowcher 

in conjunction with Shared Tables 
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