METQORA

Dinner Set Menu



FOR TWO — $1,188

DI%EVET

MAIN

FOR FOUR — $2,288

FOR SIX — $3,388

Choice of 6 Appetisers

Choice of 3 Pasta
Choice of 2 Mains
Choice of 6 Desserts

Choice of 2 Appetisers Choice of 4 Appetisers
Choice of 1T Main Choice of 2 Pasta
Choice of 2 Desserts Choice of 1T Main
Choice of 4 Desserts
APPETISER
Both items included per quest
Crispy Fish Roll

tartar sauce, trout roe

Choice of

Sweet Shrimp Crudo ¥
marinated scallop,
shiso vinaigrette

Fresh Shrimp Cocktail 2

orange scented
cocktail sauce

Cold Cut Selection
cornichon & onion

Q Vegetarian ﬁ Dairy Nuts

FOR TWO

Pork Knuckle Orecchiette
crispy pork rind, chorizo

Beef Short Rib Ragu Tagliatelle
scallion oil, beef jus

Crispy Hot Chicken Burger
caraway coleslaw, French fries

Blue Lobster Linguine +$60 Mediterranean Barbeque Chicken (half) +$798
prawn head sauce, Red Prawn Linguine +$80 fermented habanero
tomato confit prawn head sauce, tomato confit chilli sauce

Mayura Rump Cap Steak (2509) +$798
green peppercorn sauce, gem'’s lettuce salad

Grilled King Prawns & Squid +$80 7
cherry tomato barley “risotto”

MAIN AND PASTA

Daily Soup
please ask your server

Bluefin Tuna Tartare
espelette mayonnaise,
seaweed rice cracker

USDA Prime Tenderloin
Beef Tartare
smoked pickled quail egg

Medora’s Caesar Salad
double-smoked bacon,
pickled anchovy

18 Vegetables Salad ()
roots & greens

Cherry Tomato Eggplant Salad
coriander chili vinaigrette

@ Shellfish

FOR FOUR & SIX

Barbeque Chicken (half) Mayura Rump Cap Steak (250q) Clams & Sausage Pot (7
fermented habanero green peppercorn sauce, mixed clams, fennel pork sausage,
chilli sauce gem’s lettuce salad ratte potato

Roasted Whole Sole +$580
razor clams, cherry tomato

Australia M5 Bone in Striploin (600g) +$480
green peppercorn sauce, gem'’s lettuce salad

Blue Lobster Linguine +$60 @ Mediterranean Red Prawn Linguine +$80
prawn head sauce, tomato confit prawn head sauce, tomato confit

Spicy Scallop Spaghetti
Chardonnay vinegar, Thai basil

Pork Knuckle Orecchiette Beef Short Rib Ragu Tagliatelle
crispy pork rind, chorizo scallion oil, beef jus

DESSERT

Choice of

Coffee Caramel Tart () () Banoffee Trifle ¢ (T) Barely Baked Chocolate Tart ¢J (7)
hazelnut praline roasted peanut, chewy toffee creme fraiche

Berries & Cream () () Choice of Gelato (1)

mochi sundae

10% service charge applies.



