Friends Restaurant Degustation Menu

Ninety five dollars
Canapés
OO T~
Tomato, apple and celery soup, pickled truffle and goat cheese fritter
OO T~

Freshly shucked Coffin Bay oysters, wasabi foam, cucumber spaghetti, topped with pearls of
the sea

Salmon and roasted barramundi terrine wrapped in smoked salmon, blue swimmer crab, sour
cream and radish salad

Confit pig belly, seared scallop, apple and mascarpone salad
O Y~

Cumin, coriander, turmeric and mustard seed spiced tuna, flat bean and radish salad, tomato
and lemon salsa, pea ice cream

Chilled sous vide beetroot, garlic and thyme marinated buffalo mozzarella, tomato concasse,
pickled truffle vinaigrette

Terrine of chicken, celeriac and mushrooms, basil and tomato salad, bacon foam
m

Crispy skin fillet of barramundi, Spencer Gulf mussel tartare, sautéed spinach, saffron turned
potatoes

Beef fillet, onion marmalade, ratatouille, fat chips, creamed peppercorn sauce
Wagyu beef Additional ten dollars

Pig belly, sage and onion compote, caramelised apple, creamed potato, apple balsamic dressing
O ~—
Macadamia nut soufflé, salted macadamia and chocolate ice cream
O~

Additional accompaniments

Eight dollars fifty
Cauliflower cheese
Crushed truffled potatoes
Lemon sautéed asparagus topped with parmigiano reggiano
Balsamic field mushrooms, buffalo mozzarella, basil leaves

Six dollars
Espresso coffee or tea and accompaniments
Fifteen dollars
Cheese Selection 60 gm



