THE DINING ROOM

GROUP MENUS TO SHARE 9+

DD GRAND 95 PP DD LUXE 120 PP DD ROYALE 165 PP

A.P Bakery Baguette
Lard Ass cultured butter

Hiramasa Kingfish Tartare (A)

Caper brine creme fraiche, pink lady,
preserved lemon, French radish, fine herbs,
smoked salmon roe, lemon dressing

Blood Orange
Charred fennel, buffalo curd, witlof,
tarragon, red mustard leaf, French dressing

Duck Liver Parfait
Burnt grapes, cornichons, toasted brioche

Josper Roasted Bannockburn Chicken
Rocket, fried bread, pine nuts, currants,
shallots, pan sauce

Pinnacle Grass-fed Sirloin MBS2+ 250¢g
Café de Paris, red wine pan sauce

Leaf Salad
Tarragon, Chardonnay vinaigrette

DD Fries

Valrhona Chocolate Cake
Vanilla créme anglaise

Vanilla Creme Brilée
Rosemary ice cream

Menus may be subject to change.
Our menu contains allergens and is prepared in a kitchen

A.P Bakery Baguette
Lard Ass cultured butter

Hiramasa Kingfish Tartare (A)

Caper brine creme fraiche, pink lady,
preserved lemon, French radish, fine herbs,
smoked salmon roe, lemon dressing

Blood Orange
Charred fennel, buffalo curd, witlof,
tarragon, red mustard leaf, French dressing

Pork Duck Pistachio Terrine
House pickles, grilled baguette,
whole grain mustard

Rigatoni
Duck red wine ragu, pecorino, citrus gremolata

King Rainbow Trout Fillet (A)
Green asparagus, macadamia nuts,
pickled shallot, green olive, beurre noisette

Little Joe Grass-fed Rib Eye MBS4+ 500g
Red wine pan sauce, burnt butter Hollandaise

Leaf Salad
Tarragon, Chardonnay vinaigrette

DD Fries

Valrhona Chocolate Cake
Vanilla creme anglaise

Profiterole
Hazelnut ice cream, passionfruit caramel

Oysters (A)
Champagne Mignonette

King Prawns (A)
Marie Rose, Lemon

Spinach Manchego Croquette
Lemon

Blood Orange
Charred fennel, buffalo curd, witlof,
tarragon, red mustard leaf, French dressing

Steak Tartare, Game Crisps

Hand cut Riverina rump 2+, capers,
cornichon, shallot, chives, parsley, Dijon,
Worcestershire, egg yolk

Tagliatelle
Roast lobster, bisque, cherry tomatoes, tarragon

Market Fish (M)
Spinach, caper berries, cornichon, chervil,
Pernod beurre Blanc

Rare Breed Black Berkshire Crumbed Pork Cutlet
Burnt lemon, parmesan, beurre noisette

Vintage Galician Grass-fed Rib Eye MBS2+ 800g
Red wine pan sauce, burnt butter Hollandaise

Leaf Salad
Tarragon, Chardonnay vinaigrette

Duck Fat Kipflers
Garlic kombu parsley butter, chives

Valrhona Chocolate Cake
Vanilla créme anglaise

Prune Armagnac Soufflé
Créme anglaise

that handles nuts, shellfish, gluten. Whilst all reasonable LE)
efforts are taken to accommodate guest dietary requirements,
we cannot guarantee that our food will be allergen free.

(A) = Australian. (I) = Imported. (M) = Mixed.

THE DRY DOCK
Public House and Dining Room

SUPPLEMENT

Oysters (A) 7.5ea
Champagne Mignonette

Caviar (1)

BR Oscietra Tradition

~ 39 Bump / Spoon 30
~ 30g with Blinis, creme fraiche, chives 180
~ 100g with Blinis, creme fraiche, chives 580

Seafood Platter (A) 185
Oysters, scampi, kingfish tartare,

prawns, Balmain bugs, steamed

mussels, pickles, lemon

DD Ice Cream Sundae 21
Valrhona chocolate sorbet, vanilla

bean ice cream, salted caramel popcorn,
whipped cream, milk chocolate sauce

Cheese Selection
Buttermilk lavosh, muscatels, quince paste

1 piece 19
3 piece 35
5 piece 48

Please Note ~
Our DD Royale Group Menu requires
at least 24 hours notice.
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