
HYDE 
SET MENU 2

entree

smoked salmon
with wi ld  rocket ,  shaved fennel ,  radish,  pomegranate,  torn bagel  & 
horseradish crème fra iche gf

white onion soup 
with chive mascarpone,  goats  chevre  & t ruf f le  sourdough 
bruschetta   gfo

main

slow cooked lamb shoulder 
with Moroccan spices,  date  & a lmond couscous & r iata

crispy skin duck leg 
with wit lof,  bees,  walnuts,  fetta ,  spinach & honey mustard dress ing

seared atlantic salmon fillet 
with wi ld  rocket ,  potatoes,  capers,   anchovies,  o l ives  & gremolata 
dress ing gf

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

dessert

profiteroles 
with vani l la  cream,  warm chocolate  ganache,  b lack  cherr ies  & 
pistachios

apple & rhubarb cake 
with rhubarb jam,  caramel ised apple  & mascarpone	 gf

2 courses $60 per head

3 courses $70 per head


