NOBLES

RESTAURANT AND BAR

ENTREES

Duck Breast Salad Red witlof, endive lettuce, orange, pomegranate dressing
Braised Pork Belly Pickled wombok, ginger garlic soy dressing

Chicken Dumplings Chicken consome, enoki, fried eschallot

Baked Scallop Crisp pancetta, fennel citrus salad, mornay sauce

Potato and Leek Soup Spinach gnocchi, spring onion oil

MAIN COURSE

Braised Lamb Shoulder Celeriac puree, pickled apple and fennel salad

Barramundi Kipfler potato, chorizo, spinach, lemon butter sauce

Beef Cheeks Confit garlic cavalonero, dutch carrot, cabernet jus

Butternut Pumpkin and Goat Cheese Ravioli Hazelnut, pumpkin seed, sage butter

G R I L L E D Served with sweet potato, truffle mushroom and veal jus

Riverina Striploin MB2 + 250g
Wagyu Rump MBé + 300gr
Chicken Supreme 250g

SIDES

Roasted Winter Vegetables Rosemary salt

Winter Salad Cherry tomato, onion, pomegranate, vinaigrette
Braised Green Beans Tomato sugo, kalamata olives
Desiree Potato Mash Carlic butter

Potato Fries Chicken salt

DESSERT

Green Pear Tarte Tatin vanilla bean, honey macadamia ice cream
Date Pudding Walnut, butterscotch sauce, toffee ice cream
Strawberry Trifle Vanilla mascarpone, kataifi, pistachio

Buttermilk Panna Cotta Mandarin puree, citrus salad

Cheese Platter Three selection, dried fruits, lavosh, cracker & muscatel
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