/
Bread 5> The Mc‘}rusc.

Crusty ciabatta w balsamic oil 9.00
SANDALEZ T T Ty R AV 2 aN= - %374
Garlic ciabatta w balsamic oil 9.90

=V 242 )T Ty N NI at ALz

Entrée > L — (Fi%)

Today’s freshly made soup (waiter will advise) 10.50
AKHADRZA—=T" (REZ > 7|ZEBFQATFTI)

Fresh Tasmanian oysters:

SR =T pEAA R — (FLHE)

natural w lemon

g A RE— LTERZ

chilled w mango & mint sorbet
g R — v Td—&I P —N MNRZ
12 dozen 15.50

L — R (61E])

melrose style kilpatrick

N—T AT N—T N R —
full dozen 29.00

14— (1214)

Cajun spiced lamb loin, served w roasted capsicum,
greek feta, black olives and minted yoghurt (g) 18.50

=y BT AR —o L BEEXE—~v, FUY Tz
L HAFg) -T2 ha—n MNEZ

Garlic scented prawns, served w paw paw
& avocado salsa, topped w baby watercress 18.00

=1V w7 71— DN VIRZ & T IRA RY I DA
E—2 LY
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Vine roasted cherry tomato & bocconcini salad,
served w fresh basil and sugared balsamic syrup (v) 16.00

Frxl)—hr~v Ry aF—=F—DI 7K
NIl IS Ty TR

Salt & pepper calamari, served w Japanese lettuce,
sweet pickled cucumber and fresh lime 18.00

A VIR Ep I DDETIX, TA AKX

Grilled chicken salad, w Italian ham and goat’s cheese,
finished w semi dried tomato & pine nut dressing 17.50

FHE A XV TNL = N F=XDY T X
CEIRTA PV REANS T YD NS

The Melrose seafood platter fortwo X/l E2—X2—7— 7>
v Z— QFE M)

Fresh local crab, pan fried prawns, seared scallops,

spiced calamari, smoked salmon and a selection of oysters,

served w wok tossed vegetables, chef’s salad and a trio

of dipping sauces (g) 89.00
HhEE, WoHE, searedds &7, ANAL XA T, RET—2 P —
Tl RI— (LT g )

WOEFSE, = 7V TH BEDT 1 T — IR

*Dining Plus Card holders receive a 10% discount on the Seafood Platter

The Mc‘];usc.
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Main Course X172

Chargrilled eye fillet of beef w crushed kipfler

potatoes, truffled asparagus and chef’s signature jus 34.00
RKBEFT A7 4 LRAT—F oN— AT ph, a2z
TRAINTHRIRZ o TR — X

(add prawns & scallops) 5.50
(W& & A5 5 7 DIETN)

Thyme rubbed lamb rump, served w a roasted cherry

tomato risotto, onion preserve and merlot jus 33.50

L ANED T NRT—F Fxl—hp~h Iy N, F=
g RS — R

Ginger & soy marinated salmon, served w wok tossed
pak choy, baby corn and pan fried sesame potatoes 31.50

WY —F 2 NI Fa B, N Ee—a—2 b
ST MR R

Slow roasted cinnamon duck leg w a warm potato

& prosciutto salad, finished w port jus 33.50
Lo VKT TFEL X 2Dl 7 SENATFTH, R
—hDA =X

Roasted pumpkin & ricotta ravioli, w a creamy ragout

of seasonal mushrooms and purple basil (v,g) 28.50
R—X pNCTR LV Ay E TS, FHiOF ) 3 LLE
NONDZ Y —I = F2—iKx

Grilled 250g scotch fillet steak, served w roasted mushrooms,

sautéed potatoes, roma tomato & green peppercorn sauce 36.00
250g X2 F 7 4 L DRXT—F H—XpVrz/l—A,
KT hYTr— m—v v NETY =R — X

(add prawns & scallops) 5.50
(W& & A5 5 7 DIETN)
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Oven roasted chicken breast, w sweet potato mash,

grilled zucchini and a smoked pork belly & saffron cream 29.50
O XA — AT h~vyz, XyF—=0, KN
TIEL YT T U —A

Mixed leaf salad w balsamic vinaigrette 8.00
BEAELDYZ I DN Ia Ny

Thick chips w aioli (g) 8.00

KOF 7 X (K7 F) 7040 (F—=V>2) V=X

Wok tossed vegetables 8.00
JiR oY
(9) contains gluten (v) vegetarian

(g) 1T 7 282FT
(v) ITXPET T A =2 —T7
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