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APPETISERS

½ dozen oysters freshly shucked on ice, eschallot, caramelised cabernet vinegar

Baby beetroot and goats cheese tart, caramelised onion, walnut, watercress, cabernet vinegar 
Wagyu carpaccio, soft free range egg, celery heart, sorrel, pecorino 

Seared scallops, prosciutto, crushed peas, quinoa, horseradish creme fraiche, lemon vinaigrette
Moreton Bay bugs, avocado, beetroot, mint, hazelnut, baby leaves, citrus dressing, ocean trout roe


MAIN COURSES

Thyme gnocchi, peas, pickled celeriac, asparagus, poached free range egg, pecorino
Grilled swordfish, braised cuttlefish, borlotti bean, zucchini, chilli, mussel broth
Tandoori roasted Tasmanian ocean trout, onion bhaji, spiced beans, raita, chilli jam
Grilled Queensland prawns, goat cheese ravioli, butternut pumpkin, pine nut, raisin, sage brown butter
Crispy twice cooked pork belly, prosciutto wrapped pork fillet, apple and celeriac remoulade
DESSERT

Dark chocolate terrine, strawberry sorbet
Baked blood orange custard, poached fruit, cinnamon grissini
Warm rhubarb tart, pistachio crumble, fresh raspberry ripple ice cream

Baked cheesecake, glazed pineapple, coconut crisp, pineapple sorbet 

Individual cheese plate; semi hard cheese, white mould, fresh dates, soda walnut bread

Coffee and tea


Sydney Opera House pre-theatre menu

