BENNELONG HOUSE LUNCH

A glass of Tasmania's finest Sparkling Wine
NV Arras Blanc de Blancs

ENTREES

New season asparagus
pickled crosnes, hazelnut and rye praline
lemon jam and Bruny Island C2

Mud Crab dumpling
brown butter

white flowering kale
Far North Queensland, Australia

MAINS

Aguna Murray Cod

garden greens, lemon and fennel puree
Griffith NSW, Australia

Gundagai lamb
eggplant cream, cherry tomatoes
saffron sauce

Raviolo of sweetcorn
Mascarpone and Jerusalem artichoke
smoked almonds

Heritage whole wheat sourdough with
CopperTree Farms cultured butter

$130 per person

SIDES
Red velvet lettuce, fine herbs
%18

Southern Highlands potatoes, cultured cream emulsion
$18

Executive Head Chef
Rob Cockerill

Please note, a surcharge of 15% applies on public holidays.



