Mietta’s “Top 100 Australian Restaurants” 2001-2002-2003
r‘e S ‘t Q U I"Q n‘[ RCQ Awards — Best Modern Australian Restaurant.
Caterer of the Year — 2004 — 2005 — 2006 — 2007

modern australian ACF — NQ Restaurant of the Year - 2008
GLUTEN FREE DINNER MENU
Breads $
Grilled focaccia — macadamia and rocket pesto, tomato & basil salsa, dill olive ol 10
Wattle seed damper loaf — peanut oil and native dukka 6
Starters
Today’s soup (see daily specials) from 10
Smoked spanner crab ravioli — lemon myrtle — fennel and Pernod sauce 22
20
19
20
with cassava chips 21

weet potato and Mungalli ricotta crepe — lemon aspen beurre noisette — white bean salad, pepitas and sage 19
Salt and native pepper crocodile and pravins = Vietnamese pickies  lomon aspen sarbel 22133

Tasting plates

Australian Antipasto 23/35

Seafood Compilation 24/ 36

Main Courses
Fresh daily fish and seafood — see our specials list market price

 panko tempura with wasabi fayo.grilledWith mango and fiberrysalsa 34

— prosciutto, caramelized pear and Gallozola tarte tatin — grain 32

32
33
32
roo tail steam bun and tempura bok cho 34
35
— pistachio crust — 36
Red Ochre Platters — see daily specials page - BSKiStaffitolassistinigluteniireeloptionsy
Australian game platter (minimum of two people) 48 pp
Seafood platter (minimum of two people) 66 pp
Taste of Australia - 4 course set menu (minimum of two people) 66 pp
Vegetarian tasting plate 29 pp
Side Orders
10
8
5
Spiced fries 8
12
8
15

Desserts

— macadamia biscotti 14
baked mango tart, mango sorbet bombe — 16

The chocolate slut — dark chocolate self saucin 17
15
Selected Gallo cheese, wattle seed lavosh — fig chutney 16
Seasonal fruits — home made sorbets and ice creams 13
Red Ochre dessert platter - Go Wild! - 5 desserts - minimum four people 14 pp
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	Grilled focaccia – macadamia and rocket pesto, tomato & basil salsa, dill olive oil 10
	Australian Antipasto 23 / 35
	Australian game platter (minimum of two people) 48 pp 

	Seafood platter (minimum of two people) 66 pp
	Side Orders
	Spinach and yam gratin 10
	Rocket and Parmesan salad 8
	Jasmin rice, lemon myrtle and fried onion 5
	Spiced fries 8
	Tossed salad with lemon aspen macadamia dressing 8
	Red Ochre salad - mixed salad leaves, roast Roma tomato, crisp bacon, olives,  15
	Mungalli feta cheese, spiced macadamia nuts – garlic mayonnaise



	Desserts
	Wattle seed Pavlova – Davidson plum sorbet – macadamia biscotti 14
	Mango assiette – mango wine jelly, baked mango tart, mango sorbet bombe – dessert lime syrup  16
	The chocolate slut – dark chocolate self saucing pudding, milk chocolate truffle torte,  17
	  white chocolate parfait, flourless macadamia chocolate cake – orange foam 
	Selected Gallo cheese, wattle seed lavosh – fig chutney 16

