WINTER SPECIAL
AT THE FENWICK

Additions

‘East 33’ Sydney Rock Oysters, verjuice mignonette (gf/df) 7.5ea
Grain Bakery sourdough, Pepe Saya cultured butter, sea salt (v) 14
QLD spanner crab, fennel, nashi pear, chive, yuzu, brioche 15 ea
ALTO misto olives, citrus (ve/gf) 12

Entrée
Beetroot Carpaccio
cumquat, almond crumble (gf)

Chicken Liver Parfait
corella pear chutney, toasted brioche

Boston Bay Mussel Escabeche
nduja, herbs, crostini (df)

Main
Hand Rolled Gnocchi
saffron butter, zucchini blossom, tomato (v)

Market Fish
caramelised zucchini, potato, olive, capers, salsa verde, mint (gf/df)

Kurobuta Pork Scotch Fillet
Braised radicchio, apple soubise, agrodolce, jus

Sides
Truffle fries (v)
Garden salad, soft herbs, chardonnay dressing (ve/gf)

Dessert

‘The Fenwick’ Tiramisu (v)

Yuzu Cheesecake
cumquat, almond crumble (gf)

(v) vegetarian (gf) gluten free (df) dairy free (nf) nut free

Menus subject to changes without notice.
Patrons with allergies or dietary requirements, please inform your wait staff prior to ordering.

A'10% surcharge applicable on Sundays.
All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee.
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