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ALL DISHES SERVED AS SHARE PLATES

TRUFFLE ON TOP ~ FRIDAY 23RD JUNE 2023

STARTER
TRUFFLED RAREBIT TOASTS (V)

STIRLING RANGES BEEF FILLET TATAKI (GF, DF) 
w i t h  O n i o n  P o n z u  &  B l a c k  T r u f f l e

GRILLED MANJIMUP MARRON (GF)
w i t h  F e n n e l  &  T r u f f l e  M o u s s e

DUCK LIVER PARFAIT (GF)
w i t h  B l a c k  T r u f f l e ,  R y e  T o a s t  &  C h e r r y  C o m p o t e

*HERB ROASTED MUSHROOM VERMICELLI (GF, V, DF)
w i t h  f e n n e l ,  v e r j u i c e  &  s h a v e d  b l a c k  t r u f f l e  

G F  -  G l u t e n  F r e e ,  D F  -  D a i r y  F r e e ,  V -  V e g e t a r i a n ,  O  -  O p t i o n
* a l t e r n a t e  d i s h  o f f e r e d  f o r  t h o s e  w i t h  e x t r a  d i e t a r y  r e q u i r e m e n t s

MA IN
SLOW BRAISED STIRLING RANGES BEEF CHEEKS (GF)

w i t h  T r u f f l e d  P o l e n t a  &  F r e n c h  B e a n s

ROASTED FRANKLIN RIVER FREE RANGE PORK BELLY ROLLED (GF, DF)
w i t h  B e e t r o o t ,  B l a c k  p u d d i n g  &  P o r t - S o a k e d  C u r r e n t s ,  T r u f f l e  J u s

TRUFFLED POTATO GRATIN (V)

w i t h  W a l n u t  C r u m b l e  &  S h a v e d  B l a c k  T r u f f l e

ROASTED ROOT VEGETABLES (V, GFO, DFO)

w i t h  T r u f f l e  H o n e y  D r e s s i n g

SOUS VIDE APPLE, CHEDDAR, WITLOF & BLACK TRUFFLE SALAD (GFO, V, DFO)

w i t h  c o n f i t  p o t a t o  &  B l a c k  T r u f f l e

*BRAISED PUY LENTILS (GF, DF, V)

DES S ERT
WARM CHOCOLATE & BLUEBERRY PUDDING (V, GF)

w i t h  T r u f f l e  A n g l a i s e  

POACHED RED WINE PEAR & TRUFFLE PANNACOTTA (V) 
w i t h  P i s t a c h i o  P r a l i n e

TRUFFLE INFUSED BRIE (V, GF)
w i t h  M u s c a t e l s  &  W a f e r s

*TRUFFLED RICE PUDDING (V, GF, DFO)
 w i t h  f r e s h  t r u f f l e ,  b l u e b e r r i e s  &  m a s c a r p o n e


