SANDALFORD
SPRING SET MENU 2025 £ &%

ENTREE - to share 53¢ - =

Artisan style assorted bread rolls, cultured butter
FIBEEES, KBEHEH
Wood-fired cauliflower, burnt soy butter, roasted garlic tahini, charred lemon, golden raisins,
pomegranate, coriander & toasted seeds (vg, gf)

RRBHPE, BEATEMH, BRIKE, ZRETR, B€HET, 68, X &MF(vg, of)
Charcuterie, squid ink & truffle salami, wagyu bresaola, burgundy style macon salami, roasted
heirloom peppers, smoked mustard seed oil & wood-fired seeded sourdough flatbread (df)
AWHE: BETENBEFNXER. NFRTHA. BIRENEDAFRCK, EIHER. BFTERF
IS ARIPLE R S R TE S (df)

House smoked ocean trout, pickled daikon radish, cucumber, yuzu mayonnaise, Shoyu Goma
pearls, crispy skin (gf, df)

BREESHE . BH AT M BN, MFEDE. EHZHREIH. BEER (S, )

MAIN COURSE - a choice of-- 3¢ - (F#£H—

Market fish, warm butterbean & lentil salad, caramelised spring
vegetables, heirloom peppers & chermoula dressing (gf, df)

Heta, BEARRESREDN. BREEFRX. ARIMMSILEFTRE (of df)
Torbay asparagus, golden chickpea panelle, tomato tartare, enoki mushroom, watercress &
preserved lemon dressing (gf, ve)

RNES, SEETNG. BififE. £45%. AFEESHTERE (of, ve)

Chicken breast, Lilydale free-range, caramelised cauliflower purée, pickled baby heirloom
carrots & golden beetroots, verjuice chicken jus (gf)

WREA (R FRIE) « BEEEHER. BE/MEREE NS, BITEAT(gf)
Boneless beef rib, 12 hr slow roasted, whipped potato, romesco, petite
kohlrabi & shallot herb salad, red wine jus (gf, n)
1848 12 /N B TR DRER, BV FAME & B F AR E EDALLAET(of, n)

DESSERT - alternate drop # & - K&

Davidson plum & coconut pavé, Davidson plum gelée, coconut cremeux, macadamia crumble,
coconut ash meringue, plum sorbet (ve, n)
BARTTFEMTFRE. BEZRTTRE. BFOH, BHNER%E, BREAE. =TS (ve,n)
Valrhona White Chocolate, passionfruit, hazelnut dacquoise and french meringue (gf)

EEBELRS . BER. BTEARREZER, REXEAHE

EXECUTIVE CHEF {7 7: X 6-H7Ib/E&7% (Alan Spagnolo)
WRE () WEMTER, () NER, () ALEE, (ve) NEEE, (gfoa) NFIRHTLE R IEH



