
Sunday painterS

*Prices and availability subject to change without notice 
Up to date as of 12/04/2012 

This menu is brought to you by menus

1

autumn menu

entreeS
roquefort tart 
with baby beets and cabernet sauvignon gastrique  $18

BalSamic glazed lamB Short riBS 
with mint and cucumber salad  $18

crumBed Sardine 
with chorizo, potato and saffron rouille  $18

pumpkin and chevre Soufflé 
with parsley sauce and crisp barley  $18

kahawai confit 
with blood orange and fennel salad  $17

mainS
duck confit 
with pork and chestnut stuffed cabbage and  
roast quince  $34

Steak friteS
Char-grilled scotch fillet with green peppercorn and  
brandy butter and fries   $36

roaSted lamB rump
with celeriac puree, crushed broad beans and  
white anchovy beignet  $34

market fiSh of the day   $34

courgette crème
with Mountain Lentils and buffalo mozzarella stuffed 
courgette flower  $34

piStachio cruSted pork Belly 
with smoked Maori potatoes, watercress and apple salad  $34

SideS
iceBerg and radiSh Salad with lemon dressing  $7

frieS with caper mayo  $7

cavalo nero gratin  $9

green vegetaBleS of the day
 

deSSertS
trio of crème Brulee
one liquorice, one vanilla, one orange and clove  $18  

autumnal fruit tart 
with ice cream  $17

chocolat a trioS voieS
Dark chocolate fondant, chocolate mousse and prune truffle  $18

deSSert Special of the day

cheeSe
comte, epoiSSe, delice de Bourgogne, St agur or chevre

kid’S menu  $12
 


