J’
Lueh, & Poney

Sunday 12th May 2019

2 courses 64.0 per guest
3 courses /9.0 per guest

Entree
[choice of]

St Helens 'Lease 65" oysters, natural (6]
Bass Strait scallop & King crab pie
Tasmanian Avocado, Tongola Farm goats curd, sesame, cucumber, mole
Nichols chicken, Mount Ghomon Farm ham hock & leek terrine,

beetroot chutney, brioche

Main Course
[choice of]

Glazed King Island grass fed beef short rib, parsnip,
pepperberry hollandaise

Tasmanian lamb belly, baby turnip, tarragon, pickled walnut
Roast Scottsdale pork loin & crackling, chestnut, quince, radicchio
Pan roast Huon salmon, fennel, artichoke, barigoule sauce

To Finish
[choice of]

Anvers white chocolate panna cotta, rhubarb, champagne
Steamed apple & cardamom pudding, anglaise
Pyengana Dairy Farm creme brdlée

Tasmanian cheese plate;

Ashgrove Dairy Tasmanian Farm "Vintage' cheddar
King Island Dairy ‘Furneaux' double cream brie
oat cake, lavosh, fruit loaf, chutney




