Spring Pre-Theatre
Dinner Menu

Please note that payments made by credit card attract a transaction fee of
1.5% (MasterCard and Visa) or 3.5% (Amex, Diners and JCB)



©00

restaurantebar

Freshly Shucked Frankland Bay Oysters
Natural

Kilpatrick

Grapefruit & tequila ceviche

Breads
Baked Baguette, cold pressed talbot grove olive oil & balsamic vinegar
Pizza Bianca with garlic, rosemary and pecorino (our version of garlic bread)

Starters

Spring Pea & Spinach Soup, persian feta, half baguette

Caesar Salad, cos lettuce, roast chicken, egg, croutons, bacon, anchovies, parmesan
Polenta Crusted Squid, avocado & pink grapefruit salad, chillimayo

Pasta/Risotto

Lumaconi Pasta, pork & ricotta meatballs, broccoli, lemon, chilli
Spaghetti, broad beans, soft dried tomato, basil, goats cheese
Risotto, tiger prawns, green peas, fontina cheese, mint

Mains
Fish of the Day, delivered fresh from the market

Marinated Roast Chicken, borlotti beans, parsley, smoked sausage, vine tomato confit

New Season Lamb Two Ways:
Grilled Cutlets & Lamb Shoulder Pie, spicy eggplant salad, feta, coriander
Black Angus Rump 300g, caramelised baby onions in red wine, stilton butter, fries

Pizzas from our feature oven

Spring Lamb, miso, eggplant & wilted spinach

Garlic Prawn, roasted butternut pumpkin & rosemary
Grilled Chicken, chorizo, ricotta & rocket leaves

Semi Dried Tomato, buffalo mozzarella, black olives & basil

Sides

Shoe-String Fries

Hand Cut Chips

Fresh Market Vegetables

Garden Salad, cherry tomatoes, cucumber & balsamic
Borlotti Beans with spinach, soft dried tomato & persian feta

Please note that payments made by credit card attract a transaction fee of
1.5% (MasterCard and Visa) or 3.5% (Amex, Diners and JCB)
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