
SET MENU

MENU33 BAR & DINING



SET MENU
2 COURSE $52
3 COURSE $62
 
Choose 2 items per course for alternate serve

ENTRÉE

Tempura Prawns
Patagonian king prawns, light tempura batter and cornichon salsa

Crab Cocktail (GF)

Blue swimmer crab meat cocktail with lemon dressed lettuce and Bloody Mary sauce

Mushroom Risotto (V) (VG*) (GF)

Swiss brown, king oyster, dried porcini mushrooms finished with Grana Padano, cultured butter and truffle salt

Antipasto
Truffle salami, San Daniele prosciutto, mortadella, marinated and pickled vegetable, olives, toasted ciabatta 

MAIN

Southern Fried Chicken
Brined corn fed chicken tenderloins in a buttermilk batter with corn, black bean and jalapeño salsa and sweet potato fries

Scotch fillet 300g (GF)

Sautéed green beans, mashed potato and red wine jus

Prawn Linguine (GF)

Patagonian king prawns sautéed with a hint of garlic and chilli and finished with San Marzano tomato sauce, capers and oregano

Fish & Chips
Fresh locally caught fish, panko crumbed in house, chips and tartare sauce

Roasted Moroccan Cauliflower (V) (VG*) (GF)

Puy lentils, pine nuts, raisins and tahini yoghurt

DESSERT

Lemon Tart & Vanilla Mascarpone 

Lychee & Coconut Panna Cotta & Mango Sauce

Chocolate Sundae 
Chocolate brownie, salted caramel gelato, praline and chocolate fudge

 

BOOKINGS ESSENTIAL 
EMAIL: INFO@MENU33.COM.AU

 

V – Vegetarian 
VG* – Can be made Vegan 
GF – Gluten Free

All items are subject to 
availability. We do not 
guarantee allergen free food.
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