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RESTAURANT

Fostors Trdelerce Lorel.

House made sourdough, focaccia & whipped butter, sea salt (D, G)

L]

MAINS

Dry age sirloin, rosti potato, seasonal veg, jus (D)
Pan fried market fish, mashed potato, broccolini, spinach beurre blanc (D)
Roast chicken breast, corn & miso puree, seasonal veges, jus (D)

Mushroom risotto, tempura asparagus, garlic mayo, pickled onion (D, G)

SIDE TO SHARE

Garden salad, honey mustard dressing

DESSERTS

Chocolate cake, plum gel, plum sorbet, chocolate chard (G)
Petit fours, madeleine, pate fruit, bonbon, macaron (D, G, N)

Brie cheese board, quince paste, crackers & grapes (D, G)

TO FINISH

Mince pies

$79 Per Person

Contains: G- Gluten, D-Dairy, N-Nuts, S-Seafood, E-Egg, V- Vegetarian, VG-Vegan
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This menu may contain the traces of nuts.

Please notify your wait staff of any dietary requirements & we will do our best to accommodate your needs.
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