
HYDE 
SET MENU 1

shared platter

lamb Kof ta  with tzat ik i ,  spinach,  prawn onion & chi l l i  spr ing rol ls 
with  gar l ic  &  l ime a iol i ,  pea,  mint  & r icotta  arancini  bal ls  with  rocket , 
d ips,  mar inated ol ives  & crust y  house bread

main

char-grilled 250g msa t-bone steak 
ser ved medium with roasted baby potatoes,  her i tage carrots, 
broccol in i  &  shiraz  jus  gf

panko crumbed garfish 
f i l lets  with  ar t ichoke hear ts ,  wi ld  rocket ,  cherr y  tomatoes,  f rench 
beans,  a io l i  &  balsamic  dress ing

chicken kiev 
crushed pumpk in,  spinach puff,  asparagus & v incotto dress ing

chickpea & eggplant biryani 
green chi l l i ,  cumin,  cor iander,  toasted cashews & ra i ta  gf

dessert

pear frangipane tart 
butterscotch sauce,  roast  hazelnuts  & K ing Is land double  cream

lemon & passionfruit cheesecake 

vani l la  yoghur t ,  raspberr ies  & crushed mer ingue gf

2 courses $45 per head

3 courses $55 per head


