A La Carte Menu
Naval, Military and Air Force Club of SA

To Start
Homemade seeded loaf, house made butter - $9.5
Ploughman’s platter – san Jose cured meats, cheddar, cider onions, cornichons, crusty loaf - $19.0
Smoked ham hock bruschetta, roasted bell pepper, baby herb salad, vincotto, fig and fennel bread - 19.0

Entrée
Soup of the day served with homemade seeded roll - $12.5
Confit duck leg, smoked parsnip puree, caramelized beetroot, duck scratching, liquorice jus - $19.0
Pan fried halloumi, burnt honey glaze, caramelised grapes, brioche wafer, baby rocket, pickled red onion salad - $19.0
Panko crumbed lamb brains, burnt carrot puree, onion jam, horseradish panna cotta - $15.5
Roasted pork belly, apple ginger puree, radish and golden beet salad, toffee apple - $18.0

Main Course
Seared smoked lamb loin, pea paste, roast cauliflower, burnt shallot, mint jus - $38.0
Prawn linguine, garlic, chorizo, chilli, white wine, napolitana sauce, parmesan wafer - $32.0
SA King George Whiting, double baked leek and curd souffle, charred lemon, tartare sauce, rocket pickled onion, fennel salad
1 piece $37.0 / 2 piece $55.0
Chargrilled beef fillet, potato bacon gratin, roasted heritage carrots, red pepper crumb, pepper jus - $45.0
Candied pumpkin, Persian fetta, spiced pepitas, baby leaf salad, garlic oil, quinoa wafer - $23.0
Overnight roast, duck fat roasted chats, seasonal vegetables, red wine gravy - $27.0

Sides
Chips, aioli, tomato sauce - $6.0
Grilled broccolini, almond butter - $7.0
Leaf, pickled red onion, tomato salad - $6.0
Roasted seasonal vegetables - $6.0

Desserts
Brioche, raspberry, dark chocolate pudding, raspberry sauce, berry ice cream - $15.0
Chocolate raspberry dome, raspberry gel, honeycomb crunch, dark chocolate, biscotti, fresh berries - $15.0
Salted caramel panna cotta, macaron, orange crisp, caramel dust - $15.0
Blackberry and pear crumble, vanilla ice cream - $15.0
Chef selection of local and imported cheese, quince paste, fruit preserves, lavosh - $20.0

