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Chandon NV Sparkling Brut  Glass  Boue
S11 $42

Share Plates (each) $15
* Sydney rock oyster natural (4)

*+ Lamb kofta skewers (3)

* Brie Arancini (v) (4)

Mains

* Fillet Mignon (200g) w/ honey braised dutch carrot, $37
buttered broccolini, sauteed cavolo nero + red wine jus
* Rosemary Baked Ocean Trout Fillet $28

w/ bustered truss tomato, heirloom baby beets,
fennel + walnut watercress salad
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* Wild Mushroom Ragu w/ house potato gnocchi, $23
Gippsland blue cheese + zucchini pesto
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Finir (share) $25

* Trio of cheese w/ crackers, honey + fresh fruits

LORD ROBERTS HOTEL
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