THE
PENINSULA

BAR & RESTAURANT

MENU

CHARCUTERIE ON ARRIVAL
jamon, mortadella, sopressa, fetta, guindillas,
cornichons, muscatels, onion relish, olives,
lavosh, toasted ciabatta (LGO)

FIRST COURSE - ALTERNATE DROP
whiskey cured salmon, cauliflower puree, chorizo crumb (LG)
seared duck breast, leg croquette, carrot puree, madeira jus

SECOND COURSE - ALTERNATE DROP
crispy skinned barramundi, white bean & burnt butter puree,
preserved lemon & caper salsa verde (LG)
pan roasted chicken breast, wild grains, romesco,
kale, pan sauce (LD)

DESSERT SHARING BOARD
macarons, churros,
white chocolate & raspberry tarts,
brownies, caramel slice
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