COOMBE
CHletherr Dioy Lunk e

ENTREE
HOUSE SMOKED SALMON
Horseradish créme fraiche | pickled vegetables
ROASTED BEETROOT
Charred radicchio | tahini cream | Swiss chard

POACHED PORK SCOTCH
Celeriac | apple and walnut remoulade | soft herbs

MAIN

SHORT RIB OF BEEF
Pomme puree | bourguignon sauce | parsley | caper | shallots

ROAST BARRAMUNDI
Leek puree | charred leeks | Yarra Valley Caviar butter sauce | dill
oil
ROASTED EGGPLANT
Pumpkin hummus | sumac pickled onion | mint | coriander

SHARED SIDES
ROYAL BLUE POTATOES

Rosemary salt

MIXED LEAVES
House Vinaigrette

DESSERT

Peach Melba
Raspberries | vanilla ice cream | almond

CHOCOLATE DELICE
Hazelnut | rojo vermouth | créme fraiche

CHEF'S SELECTED CHEESE BOARD
Local and artisan cheeses | traditjonal accompaniments
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