MONARCH

Set menudinner

To start

Toasted flat bread whipped feta ricotta créme fraiche prosciutto pomegranate honey

First Course
Parmesan crumbed lamb cutlets salsa verde lemon

Tuna tartare guacamole micro coriander
Crunchy panko fried goat cheese butternut puree pomegranate seeds
Pork dumplings Asian greens soy ginger chilli dipping sauce

Second course

Chicken Parmigiana-parmesan herb crumbed chicken breast marinara sauce
Fresh mozzarella parmesan cheese rustic salad fries

220gm eye fillet house made potato croquettes roasted portobello mushrooms
seasonal veg red wine jus

12 hour roasted lamb shoulder smoked carrot puree dukkha
mint labneh buttered spinach seasonal veg

Creamy pork & fennel rigatoni pasta
Scotch fillet salad smashed cucumber avo crispy noodles baby cos smoky paprika dressing
Pan seared new season potatoes creme fraiche & mint sauce asparagus

lime pistachio salsa verde

Final course
The monarch cheesecake
(your waitperson will advise)

Crispy pastry cigars passionfruit mascarpone fresh strawberries
vanilla ice cream strawberry coulis
$105.00 per person



