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graduates
Tuesday 29th April - Thursday 8th May restaurant

FIRST 15.5 ea

Traditional French Onion Soup (NF)
caramelised onion, grilled baguette gruyere cheese crouton

Fried Spiced Calamari (DF, NF)
green salad, lemon and baby caper mayonnaise

Slow Cooked Crispy Pork Belly (VEO)
Indonesian inspired Gado Gado salad, peanut sauce

Roasted Pumpkin and Feta Arancini (v, GFO)
micro greens, herb oil, garlic aioli

Pan Fried Vegetable Dumplings (DF, VE, V)
carrot, tofu and mushroom, light soy dressing, micro greens, chilli oil

Pan Seared Scallops (DF)
cauliflower purée, dashi matcha foam, furikake

SECOND 24.5ea

Mushroom Risotto (v, GF, NF, VEO)
parmesan and truffle oil creamy risotto, wild mushrooms, parmesan and truffle oil

Cured Oven Roasted Duck Breast (NF)
beurre noisette pumpkin purée, sautéed brussel sprouts, duck jus

Braised Beef Cheek (DF)
star anise steamed brown rice, sautéed Bok choy, bacon lardons

Pan Seared Barramundi Fillet (GF, NF)
charred corn purée, steamed seasonal greens
fondant potato, lemon and caper dressing

Lamb Pappardelle Pasta
slow cooked lamb, olives, spinach, rich sugo di pomodoro sauce, parmesan

Crispy Skin Salmon Fillet (vO)
spiced pearl cous cous, raisins, fresh mint, parsley, toasted pinenuts,
roasted carrots, crunchy chickpeas, lemon butter sauce

Cowboy Butter Poached Chicken Breast
confit potato, kale, parsnip purée, crispy Kiev croquette, chicken jus



THIRD 15.5ea

Spiced Pear Crumble Tart (GFO, NFO)
warm poached pear in a short bread tart, cinnamon and oat crumble,
anglaise sauce, double cream, cinnamon caramel glaze

Chocolate Zuccotto Parfait
bitter orange cake, rich chocolate and creamy ricotta ice-cream,
Seville orange and raisins, warm dark chocolate sauce

Vanilla Creme Brulée (GFO)
fig and almond biscotti

Tea Selection 4.5 ea
english breakfast, earl grey

green tea, camomile

peppermint

Coffee Selection 4.2 ea
espresso, macchiato, long black

flat white, latte, chai latte

cappuccino, mocha

hot chocolate

Milk Varieties
full cream, skim, soy, almond, lactose free, oat

DF-dairy free, DFO-dairy free option

V-vegetarian, VO-vegetarian option

VE-vegan, VEO-vegan option, LFO-Lactose free option
GF-gluten free, GFO-gluten free option

NF-nut free, NFO-nut free option

Please speak with your friendly server if you have any allergies or dietary requirements

Meals prepared by TAFE SA Cookery students
served by TAFE SA Hospitality students
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