THE BALFOUR KITCHEN

house made bread, butter .......... ... . . . 5 lamb tenderloin spiced pumpkin, seasonal vegetables, labne ... ... .. 36

fresh oyster, fingerlime ........... .. .. . . . . . 5 ea pork belly, pumpkin chilli puree, spicy cucumber, pickled red onion ... 35

brothoftheday...... ... i e 5 squid ink moreton bay bug tortellini, chilli bisque, ginger and
kaffirlimesalads . ....... .o 28

veplible s
/ﬂz%

charcoal japanese aubergine, herbed yoghurt . .................... 20

quail, foie gras, trufflemash . .............. .. ... .. ... ... ... 30
macadamia broth, parmesan custard, shitake, broad beans .......... 22

roast duck, garden vegetables. . . ...... ... .. . 38
preserved mushroom tartare, sour cream, radish, potato bread. . ...... 25

wagyu onglet, garlic sauce, radicchio, cardamom jus ............... 40

tuna, corn, cauliflower black garlic puree, miso popcorn ............ 37

VenS ﬁ MWZ
,CM

gin beetroot cured kingfish ceviche, sauce gribiche ................ 27
jamon, charred bread. .. ........ ... . .. e 27 heirloom tomato salad. . ....... ... i 12
raw salmon, lime vodka, lime emulsion, radish . ................... 26 charcoal sweet potato, harissa, mint chutney. . .................... 12

spicy roast beetroot, buffalolabne . ... ............ ... ... ... ...... 12



