
   

   

House  Ba ked  Brea d  
 
 

  
 
 

Crumbed  Calamari  
toasted fennel & sesame crumb, skordalia, lemon, rocket  

 
Heirloom Tomato  Cap rese Salad  

mozzarella, Lot 8 olive oil, basil  
 

Duck,  Pork & Pistachio  Terrine  
tamarillo chutney, watercress  

 
Kingfish Crudo  

spinach velouté, marinated  cherry tomato, pickled radish, dried olive 
 
 

 
 
 

Aged Fillet  of  Beef  
sauce Béarnaise, hand cut double cooked fries, red wine jus  

 

Poached Mar ket Fi sh  
charred leek risotto, buttered almonds, herb oil  

 
Crispy Saffron Rice  Cak e  

roasted aubergine, barberries, confit vine tomato,  
zucchini chutney, pistachios  

 
Roasted Pork Loin  

brioche & parmesan crust, snow peas, garden peas, green beans  
 

 

 
 

 
Crème Brulée  
a BSB classic  

 

Dark Ghana Chocolate Crèmeux  
black sesame sponge, roasted Black Doris plums  

 
Yellow Pe ach Trif le  

Earl Grey tea jelly, brandied custard  
 

Apricot  & Frangipane Tart  
Suze & honey ice cream 

 
 


