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BALMORAL - SYDNEY

Organic sourdough w/ red wine & eschallot cultured butter 8.5
Burnt citrus spicy marinated olives w/ house made lavosh 11

Grilled south australian king prawn, chimichuri, pickled jalapeno 16ea

Spiced soft shell crab, pickled radicchio, lemon & honey mayo, milk bun, chiu chow chilli 15ea
Yellow fin tuna tartare, chilli lime dressing, mango, avruga, crispy shallots 15ea

Smoked tomato & octopus arancini, fontina, smokey bbg emulsion, bonito 11ea

Flash fried calamari, kombu sea salt, smoked tomato & caper cocktail sauce 29

Woodford reserve & treacle cured salmon, pickled zucchini, bourbon glaze emulsion,
black radish, dill oil 32

Pan seared scallops, caramelised potato & gruyere puree, preserved lemon, prosciutto 32
Twice baked gruyere cheese & eshallot soufflé, fennel sauce, yello apple 30

Crispy skin berkshire pork belly, apple puree, boudin noir, walnut, spiced plum,
madeira jus 32

Charcuterie - squid ink & truffle salami, wagyu bresaola, hot salami cotto, smoked
mortadella, white anchovies, pickles, focaccia 35

Darling mills leaf salad, zucchini, radish, bergamot & tarragon dressing 16

Beans & broccolini, sweet shoyu & yuzu dressing, sichuan pepper, crispy elephant garlic 16
Heirloom tomato, goat's cheese, nectarine, piquillo coulis, fig, vincotto 28

Roasted heritage beets, burrata, chive & beet puree, walnut honey crumb, espelette pepper 29
Paris mash, miso, confit garlic 16

Shoestring fries, charred citrus & garlic aioli 14

Risotto carnaroli, charred white eggplant puree, golden peach, buffalo feta, piquillo oil 39
Spring bay mussels, smoked tomato sauce, kale, elephant garlic, focaccia 38

Royal seafood paella, vongole, diamond shell clam, calamari, king prawn, boston bay mussels,
saffron olive oil, squid ink rice crisp 46

Grasslands eye fillet, crispy polenta, charred corn, confit balsamic cipollini, onion ash, jus 59

Market fish, scallop soubise sago, semi dried tomato, kalamata olives, grape, karkalla,
sauce vierge MP

Pan roasted chicken breast, french lentils, zucchini puree, grilled leek, herbs,
roasted chicken jus 42

Slow cooked pistachio & herb crusted lamb shoulder, orange glazed heirloom dutch carrots,
miso & confit garlic paris mash, mint salsa verde, jus 98 for two

5% Weekend surcharge applies



