


The Ingleside Lunch
November 2024

Entrēe:

Charred Asparagus - crab beurre blanc, prawn oil, salmon roe, fresh herbs 

Heirloom Tomatoes - jamon serrano, fresh & fermented tomatoes, smoked
stracciatelle, mint, basil 

Oyster & Mushrooms - wood fired locally grown specialty mushrooms, oyster
emulsion, dry aged beef garum, fresh herbs (+$6)

-

Main:

Grilled Octopus - smoked pepper squid garum puree, black garlic aioli, herb aioli,
prawn oil, charred fennel 

Smoked Hungarian Duck Leg - spice rub, smoked and slow cooked, grilled endive
salad, celery vinaigrette

Tajima MBS 6-7 Wagyu Picanha - shio koji, pomme puree, slow roasted onion
(+$21)

USDA Prime Beef Short Ribs - smoked with lychee wood, mushroom garum,
celeriac puree, citrus pepper paste, pickled jalapeño, sesame (+$15)

-

Dessert:

Deconstructed Lemon Meringue Tart - yuzu granita, smoked ice cream, lavender
lemon curd, frozen meringue, thyme crumb  (+$15) 

Honey & Yoghurt - greek yoghurt ice cream, pistachio sponge, compressed
strawberries, olive oil snow, lacto fermented strawberry honey (+$22)

Smoked Chocolate Brownie - Belgian chocolate, grilled pineapple, coconut foam,
walnut crumble  ($18) 

French Cheese Plate - seasonal selection, honey, crackers (+$25)

$58++


