SANDALFORD

The Sandalford Restaurant and Bar celebrates a marriage of modern Australian and contemporary European cuisine.

The Estate Culinary Journey - a five-course curation at $99 pp, is our most prestigious experience available Monday to
Friday. When paired with wines $65 pp, itis the quintessential Sandalford experience

GARHAEAFI TS 5 (AN EREI TRLE &
HEEZERZIK, & $99, BRIIREEZNEE, H—EAAHEY. ZELET (F(7 $65), FrEXaIptEE80UEEHEE

TO START Fi 3

Frankland River Olives marinated in citrus, chilli, thyme (gf, ve, df)

EEZ AR, HiFERE. BEE (g ve, df) 12
Market fresh natural oysters (6), lemon, chardonnay chilli jelly (gf, df)
WA 1), 1R, BSWHRBERZR (sf, df) 39

Charcuterie, squid ink & truffle salami, wagyu bresaola, burgundy style macon salami, roasted heirloom peppers,
smoked mustard seed oil & wood-fired seeded sourdough flatbread (df)

ARHE: BETESMBERKER. MFRTHA. BIRENEDAFERCK. HiHH. HEFTRTHS ARIPELE
HNEZ RIS (d) 36

Heirloom beetroot tart, Red and golden beetroot, citrus, savory almond frangipane tart, Bookara goat’s curd, black
garlic caramel (n, vg)

ERMRIE, AHES ST, HE. REBFCTME, LFPEEILSRFEEE (N, vg) 35

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

BIAREEE, BHEP b BN, MTRDE. EMZHRLHK, FRER(, df) 36
FROM THE WOOD-FIRED OVEN 35 KX EEF

Sandalford wood-fired focaccia, whipped feta, chilli, local honey (vg, gfo)

WEEAREHFEES, BB, FR. AibEE (vg, gfo) 17
Shark Bay Bugs (3), gochu miso, lime beurre noisette, smoked pickled courgette (gf)

2&Z)NENF (3R), HBXAHKEE, FirB%Em, MR/ E) 49
Grilled halloumi, confit saffron garlic tomatoes, candied pistachios (vg, gf, n)

BT AT L, BAEMREN, BHRFOR(ve, gf,n) 35

Wood-fired cauliflower, burnt soy butter, roasted garlic tahini, charred lemon, golden raisins, pomegranate, coriander
& toasted seeds (vg, gf)

KIPEIEME, REE M. BRZHKRE. ZETE. SHET. 58K, EXSHEMT (e, oh) 35
Abrolhos Island octopus, fennel, shallot, muscatel vinegar herb dressing (gf, df)

RETEHEES, BE. 48k BEREEE (s df) 36
MAINS Z£3F&

Mahogany Creek duck breast (medium), Szechuan pickled persimmon, fennel, radish & cucumber salad, sweet
fermented black garlic (gf)

LAKREH (HRA), mINBM, SHES MEMDHR, HKRRERRE) 48

EXECUTIVE CHEF ALAN SPAGNOLO 77 & X 18- HiG/E 24

Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (df) dairy free, (ve) vegan.
BRIZ (n) BIRGE R (vg) HEPE, (8) THE, (df) TAF)R, (ve) HAFE

Please be advised no split billing permitted & all debit & credit cards attract a merchant fee.

BTREZACES . B E I EAFR 5 HRR B T4t



Angel hair pasta, Western Australian Tiger prawns, sofrito, spicy nduja, roasted vine tomatoes, citrus herb butter
sauce

AEAALEERREF. BHFRHEE. BRHEKER. BRNSHETESME 48

Dardanup lamb rump, char-grilled medium, Kyoto miso emulsion, confit heirloom tomatoes, broad bean mint salsa,
pecorino (gf)

KA E XN (PERERE). FTEHRELR. BHEECREN. ETEETTE. WREBETEE) 52
Graffiti eggplant, sesame crumb, feta, pine nuts, tahini yoghurt, medjool date, blood orange & eggplant crisp (n, vg)

FREF . ZHREEE. FAPEE. MF. THRRPE. BE. OBSHFRA (0, ve) 38

Market fish, line caught in Western Australia, warm butterbean & lentil salad, caramelised spring vegetables,
heirloom peppers & chermoula dressing (gf, df)

< (AREEHEN). BERIBESRENN. BREEFREX. ARIHMSILETRE g, df) Wi
Chicken breast, Lilydale free-range, caramelised cauliflower purée, pickled baby heirloom carrots &

golden beetroots, verjuice chicken jus (gf)

BRI FFE) . REEMIR. BE/NERAT NSSMR. BEITBATE 46
Roasted porchetta, rolled pork belly, Jerusalem artichoke, fermented honey pears, pan jus & spring

watercress (gf)

BEAALEE. BHEMN. $¥. KABEZR. JUT5EFEFX () 48

Torbay asparagus, golden chickpea panelle, tomato tartare, enoki mushroom, watercress & preserved lemon
dressing (gf, ve)

RNAEE, SEEERG. BhffhE. 5@, BFRSHITRE (@ ve) 38

Tiger prawn salad, Western Australia butter poached kipfler potato, labneh, globe artichokes, Aleppo pepper,
watercress salad (gf)

RIFDH, FREHKESIEDRE. BREBUIRBERYY. BRI FE. FIEIBERERS KD hi(gfh) 48
NEW YORK SIRLION £A%4754 4 HE 68

Angus Pure Grain Fed MB2, Southern Australia 300g,

king oyster mushroom, creamed potato, black garlic soubise, bone marrow thyme jus, pickled shallot & herb salad
(gf)

FRRIERTA A1 MB2 & 4-HE (300 5F)

HiE. HIRER. BHRERE. BREEST. BNERSEEDN

TENDERLOIN FILLET 3E /1 4-HE 68
Angus Pure Grain Fed MB2, Southern Australia 200g,

king oyster mushroom, creamed potato, black garlic soubise, bone marrow thyme jus, pickled shallot & herb salad
(gf)

iR LAEETaE A A MB2 % (200 5E)
HHEE. PHDRER. RHRERE. BHEEST. MIVERSEEDN
ALBANY FUTARI WAGYU BEEF, 180g /R fE Futari 14 (180 3) D))

served with pommes Anna, king oyster mushroom, black garlic soubise, bone marrow thyme jus, pickled shallot &
herb salad (gf)

EXECUTIVE CHEF ALAN SPAGNOLO 77 & X 18- HiG/E 24

Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (df) dairy free, (ve) vegan.
BRIZ (n) BIRGE R (vg) HEPE, (8) THE, (df) TAF)R, (ve) HAFE

Please be advised no split billing permitted & all debit & credit cards attract a merchant fee.

BTREZACES . B E I EAFR 5 HRR B T4t



SANDALFORD
RERZBIEEDNE. FHE. RRIZE. FREED T WIERSEEHHR (N

Boneless beef rib, 12 hr slow roasted, whipped potato, romesco, petite kohlrabi & shallot herb salad, red wine jus (gf,
n)

BE1 2NN T E TR DRER, B FAMECE BB LR B E DAL LB (gf, n) 55

WOODFIRED SOURDOUGH PIZZA BB FE

Crafted with house-fermented sourdough, slow-proofed for exceptional depth of flavour and texture.
Expecta crisp crust, carefully balanced flavours, and a focus on premium produce.

ggﬁ#ﬁﬁﬂgﬁﬁﬁﬁﬂﬁﬁ,ﬁﬁﬁx EHRGSHIFOE. HRIFESE, LENRFE, mESFNL

Margherita, Pomodoro San Marzano, Fior Di Latte, fresh basil (vg)

IIEINBIES, BE, RILBNE. HEHETH (vg) 34

Tiger prawns, pineapple & jalapefo, smoked tomato, fior di latte, tiger prawns, caramelised pineapple & jalapefio oil

REF. RESEHETHRM. BEFNH. SRNHNHTL. KIF. KRS 52 HFHHH 42

Chorizo & manchego, smoked tomato, mild chorizo, manchego cheese, roasted heirloom peppers & oregano

ERTFHBESENRZ L. WESEH. BENERTEHEE. SUXKNE. BEXMRS4E 38

Slipper lobster & black garlic, fior di latte, slipper lobster, black garlic aioli & baby spinach

BEENSRFH. BAHNZ L. BEN. RHERESHEX 43

Pancetta & spring pea, fior di latte, pancetta, spring pea purée, stracciatella & mint

EAHRASERE. BAHNTL. ARWBERN. FHER. PBRLSEE 39

Sweet corn & truffle, fior di latte, creamed corn, roasted corn kernels, buffalo mozzarella, spring onions & truffle oil

HEKRSME. EXHHZT L. PREXE. BERKE. K498k, SRSNMEH 4

Wagyu bresaola & burrata, mascarpone, fior di latte, wagyu bresaola, torn burrata, spring peas & mint

MERF4ASHRHEDR. DHTZNE. EXENZTL. MERT4H. HHGRE. FERE5EE 43
*  add white anchovies FINARE& 7
*  add olives FFin##i 3
*  add fresh chilli FRNHEEERHL 3

SIDES A

Royal blue potatoes, truffle mayonnaise, porcini salt, parmesan, chives (vg)

EXUODRE, NEERE, FHEHE, WRETHE, BER () 16

Brussels sprouts, Wood-fired, creamy tonnato dressing, anchovy salt (gf)

AEHEERER, PmR®KE, REEH (gf 15

Caprese salad, heirloom tomatoes, baby bocconcini, EVOO, basil mayonnaise (vg, gf)

LEEDRL ERBWN. RIRKEPEEIR. BROEHEH. FTE#XTIH(vs, gf) 18

Iceberg, smoked eggplant ganoush, avocado, radish, almonds, pepitas (gf, ve, df, n)

R0, BEWTE, FHmR, BN, BFC, BLTF (gf ve, df,n) 15

EXECUTIVE CHEF ALAN SPAGNOLO 77 & X 18- HiG/E 24

Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (df) dairy free, (ve) vegan.
BRIZ (n) BIRGE R (vg) HEPE, (8) THE, (df) TAF)R, (ve) HAFE

Please be advised no split billing permitted & all debit & credit cards attract a merchant fee.
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