SET MENU

2 courses & glass of house red or white wine $61 pp
3 courses & glass of house red or white wine $72pp

TO START
New season tomato, stracciatella de burrata, olive, fragrant basil, shallot vinaigrette (V, GF)
Chicken liver pâté, sweet wine jelly, pickles, walnut raisin toast
Tuna poke, edamame, radish, avocado, yuzu, nori cracker

(GF, N)
(GF)

MAIN
Saltwater barramundi, cauliflower, charcoal brioche, macadamia, pancetta crumbs

(N)

Slow cooked pork neck, white bean puree, green apple, pickled baby figs (DF, GF)
Orecchiette puttanesca, black olive, fresh basil, burrata stracciatella, pangrattato

(V)

Chicken supreme, quinoa risotto, parsnip, crispy chicken crumb,lemon thyme

CHOOSE ONE SIDE PER TABLE
Crushed chat potato, thyme, rosemary, toasted almonds
Rocket, radicchio, pear, walnut sherry dressing

(GF, N, V)

(DF, GF, N, V)

Charred cabbage, hazelnut, truffle honey dressing, garlic aioli

(GF, N)

DESSERT
Pavlova, vanilla mousse, lemon lime curd, macerated berries

(V)

Classic lemon tart, whipped cream, caramelised white chocolate

(V)

Coconut trifle, ginger, lychee, kafir lime, mandarin (V, GF)

KIDS SET MENU $25
2 courses with a choice of juice or soft drink
Choice of main
Poached chicken breast or Barramundi, roasted veg, salad or Kids pasta bolognaise
Dessert
Vanilla ice cream, chocolate sauce

GF: gluten free DF: dairy free VG: vegan V: vegetarian N: contains nuts

WELCOME
PLEASE SIGN IN HERE

1. Open the camera on your phone
2. Point at the QR code above
3. Click on the link that pops up
4. Fill out the form
5. Enjoy your time with us!
In line with Government directives all visitors are
required to register their visit. Use your mobile phone’s
camera to scan the QR code above and register
(name & number) as our guest.
These details will only be used for traceability purposes, unless you also
choose to join the Trippas White Group mailing list. Thank you!

