ELLIOTTS

SHARED CHEF'S MENU 90pp

chicken parfait, kumquat jam, fermented potato

smoked NZ trout rillette, kipfler &

warm sourdough bread, salted butter
stracciatella, grilled zucchini, rosella

beef tartare, smoked yolk, salt and vinegar crisps

pressed short rib, horseradish cream
beef tallow sebagos, thyme

mixed leaf, pink pepper vinaigrette

whipped vanilla, melon, strawberry & hibiscus sorbet

(a) - australian | () - imported | (m) -mixed

Please advise our team of any allergies before ordering. While care is taken, our kitchen handles common allergens and traces
may be present. A [O% service charge is added to groups of 6 or more guests. A [5% surcharge applies to all bills on public
holidays & a IO% surcharge applies to all bills on Sundays. Credit card payment charges may apply.



ELLIOTTS

PESCATARIAN CHEF'S MENU 90pp

poached spanner crab tartlet, avocado, rosella ()

smoked NZ trout rillet, kipfler 6

warm sourdough bread, salted butter
stracciatella, zucchini, rosella

bluefin tuna tartare, kiwi, basil, strawberry gum (o)

market fish, parsley veloute, cucumber, makrut lime ()
fried sebagos, thyme

mixed leaf, pink pepper vinaigrette

whipped vanilla, melon, strawberry & hibiscus sorbet

(a) - australian | (i) - imported | (m) -mixed

Please advise our team of any allergies before ordering. While care is taken, our kitchen handles common allergens and traces
may be present. A [O% service charge is added to groups of 6 or more guests. A [5% surcharge applies to all bills on public
holidays & a IO% surcharge applies to all bills on Sundays. Credit card payment charges may apply.



ELLIOTTS

VEGETARIAN CHEF'S MENU 80pp

beetroot avocado, nashi pear tartellette

kipfler, red pepper, chives

warm sourdough bread, salted butter
stracciatella, zucchini, rosella

melon tartare, fermented chilli, ginger

smoked eggplant, pearl barley, macadamia
fried sebago, thyme

mixed leaf, pink pepper vinaigrette

whipped vanilla, melon, strawberry & hibiscus sorbet

(a) - australian | () - imported | (m) -mixed

Please advise our team of any allergies before ordering. While care is taken, our kitchen handles common allergens and traces
may be present. A [O% service charge is added to groups of 6 or more guests. A [5% surcharge applies to all bills on public
holidays & a I0% surcharge applies to all bills on Sundays. Credit card payment charges may apply.



ELLIOTT'S

VEGAN CHEF'S MENU 80pp

beetroot avocado, nashi pear tartellette

kipfler, red pepper, chives

melon tartare, fermented chilli, ginger

bbq leeks, smoked macadamia, saltbush, tarragon

smoked eggplant, pearl barley, macadamia
fried sebago, tarragon mayonnaise

romano, cheril, whipped butter beans

whipped vanilla, melon, strawberry & hibiscus sorbet

(@) - australian | () - imported | (m) -mixed

Please advise our team of any allergies before ordering. While care is taken, our kitchen handles common allergens and traces
may be present. A [O% service charge is added to groups of 6 or more guests. A [5% surcharge applies to all bills on public
holidays & a IO% surcharge applies to all bills on Sundays. Credit card payment charges may apply.



