BISTRO MONCUR

DAILY 2 COURSE $65

NOW SERVED TUESDAY TO SATURDAY LUNCH & DINNER BEFORE 6PM

2023 COLLECTOR ‘SUMMER SWARM’ FIANO, GUNDAGAI, NSW Carafe 25

2023 BULMAN GRENACHE ROSE, BAROSSA VALLEY, SA Carafe 25
2020 LA RENJARDIERE, COTES DU RHONE ROUGE, FRANCE Carafe 25
ENTREE

ORA KING SALMON & BEETROOT GRAVLAX (N2Z)
CAPERS, HORSERADISH CREME FRAICHE AND TOASTED SOURDOUGH

STEAK TARTARE
OYSTER EMULSION, FERMENTED CHILLI AND MONCUR GAUFRETTES

FRENCH ONION SOUFFLE GRATIN

MAIN

PAN-ROASTED SPATCHCOCK PERSILLADE
DUTCH CARROTS, SPIGARELLO, KOHLRABI, GARLIC CHIVE AND LEMON THYME JUS

PAN-ROASTED CONE BAY BARRAMUNDI
LEEK FONDUE, CORN WITH SMOKED BEURRE BLANC AND BASIL

MINUTE STEAK MB3+, WINE MERCHANT’S SAUCE, FRIES

SIDES
MARKET VEG 15 / BROCCOLI & ALMONDS 16 [/ LEAF SALAD 14 [/ FRIES 15

DESSERT

VANILLA CREME BRULEE WITH LEMON THINS

DARK CHOCOLATE MACADAMIA SLICE
CHOCOLATE BROWNIE, CARAMELISED MACADAMIA, WHIPPED CHOCOLATE GANACHE

PEAR SOUFFLE
WITH TOASTED ALMOND ICE CREAM AND POACHED PEAR





