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THE FULLERTON HOTEL
SYDNEY

Do Thaatie _Sel Y Jone

Two Courses $58
Three Courses $68

Includes a complimentary glass of house wine, beer, or soft drink.

Entrée
Kale and Braised Beetroot Salad (gf, df)

Cumin-Roasted Pumpkin, Blood Orange, Pomegranate, Candied Walnuts, Tahini, and Mustard Vinaigrette

Or
Heirloom Tomato and Burrata Salad (v)
Chimichurri, Aged Balsamic, Celtuce, Wollundry Grove Olive Oil, and Sourdough
Or
Hiramasa Yellowtail Kingfish Ceviche (gf, df)
Pickled Green Apple, Avocado, Yuzu, and Finger Lime

Mains
Braised Beef Cheek Casarecce
Cherry Tomato Ragu, Confit Garlic, Aged Parmesan and Basil
Or
Harissa-Marinated Chicken Thigh (gf, df)
White Beans, Fregola, Grilled Capsicum and Mt Zero Olives
Or
Pan-Seared Market Fish of the Day
Kipfler Potatoes, Garden Peas, Confit Tomato, Sea Succulents and Finger Lime-Dill Beurre Blanc
Or
Wild Mushroom, Spinach, and Cheese Tortellini (v)
Burnt Butter, Pine Nuts, Crispy Sage, Pickled Muscatels and Aged Parmesan

Dessert
Summer Trifle
Soaked Sponge, Mango Cream, Passionfruit Jelly, Tropical Fruit Compote, Crunchy Meringue
Or
Pineapple Tart
Pineapple Jam, Almond Cream, Coconut Malibu Mousse, Compressed Pineapple, Kalamansi Curd

v indicates vegetarian / gf indicates gluten-free / df indicates dairy-free
Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances
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