SET MENU

Two Course - $57.5 per person Three Course — $75 per person
Alternate drop Alternate drop

ENTREE

Caramelised Tomato, Shallot & Feta Tart
Puff pastry, layered roasted tomatoes &
crumbled feta
NF V

Twice-Baked Gruyére Soufflé
Tomato bisque
NF

MAIN

Crispy Pan-Fried Fish
Buttered Spinach, clams, poached cod cheeks & fish sauce
GF NF
$38

Pan Seared Chicken Breast
Snap pea, shiitake mushroom, preserved lemon & spring garlic
consomme
GF NF
$40

DESSERT

Crisp nougatine cannoli
Passionfruit curd, raspberry coulis, yogurt sorbet & berries
GF

Chocolate Fondant With Nougatine Biscuit & Toffee Sauce
NF

DF | Dairy Free GF | Gluten Free NF | Nut Free V | Vegetarian VE | Vegan

Terms & Conditions

Credit card required to secure and confirm the booking. Cancellation policy: Cancellations 48 hours prior to reservation — no charge. In the event of a
late cancellation or no-show, $50 per guest applies. This will be charged to the credit card provided at time of booking. Please note Parliament House is
a cash-free environment.
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