NOBLES

RESTAURANT & BAR

Bread

Bread Roll

Charred bread, beef fat herb butter, confit garlic

ENTREE

Prosciutto wrapped baked figs, blue cheese granola, balsamic (gf)

Spiced Roast Cauliflower, hommus, raisins and almonds (v, gf)
Beef tartare with traditional accompaniments (gf)
Scorched jumbo prawns with miso butter (gf)

Baby snapper, smoked potato, squid ink, dill oil (gf)

MAIN FARE

Chicken supreme, artichoke, shitake, mint (gf)
Barramundi, fennel puree, charred cucumber, chive (gf)
Little Joe's flank steak (200G), chimmi churri (gf)

Short horn scotch fillet (350G) au poivre (gf)

Eggplant and chickpea tagine with paneer (v, gf)

SIDES

Hand cut chips, rosemary salt, seeded mustard aioli (v, gf)
Buttery mash, chives (v, gf)

Mixed vegetables, lemon, extra virgin olive oil (v, gf)
Sprouting Cauliflower, garlic, za ‘atar (v, gf)

Sauté Chanterelle mushrooms, gremolata (v, gf)

Charred avocado, cucumber, baby cos, lemon dressing (v, gf)
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DESSERTS

Poached pear, caramelised almond custard, almond ice cream
Lemon curd tart with passionfruit ice cream

Basque cheesecake, raspberry sorbet (gf)

Chocolate créeme brulee, vanilla ice cream (gf)

Affogatto — Frangelico, espresso coffee, ice cream (gf)

Cheese Board, assorted garnishes

The Hills Lodge Grand Mercure- 1 Salisbury Rd, Castle Hill

Phone: 9680 3800 Reservations: bookings@hillslodge.com.au

book online www.hillslodge.com.au
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