thebookkitchen

Dinner Menu
Friday & Saturday from 6:00pm

Selection of bread with olives and spiced walnuts $6

Entrées
Pancetta & ricotta stuffed squid, tomato sauce, Sicilian olives, rocket, lemon oil $17
Kingfish carpaccio, Sangiovese verjuice & Kaffir lime dressing, pink peppercorn, Persian feta $20
Vegetable terrine, sweet mustard puree, micro herbs, brioche v $16
Pan-fried quail & bitter leaf salad, blood orange, hazelnuts, goats curd, orange blossom dressing $18
Berkshire pork belly, anchovy, potato & bio dynamic egg yolk ravioli, lemon aioli, truffle salt $19

Mains
Pan-fried Mulloway fillet, sweet miso eggplant, sugar snaps, edamame beans, wasabi mayo $29
Housemade flatbreads, tomato, okra & chickpea ragout, yoghurt & chargrilled lime v $25
Slow-roast Spatchcock, green beans, baby onions, cherry tomatoes, balsamic reduction $31
White Pyrenees lamb rump, pearl barley, date & tamarind chutney, ratatouille vegetables $30
Cape Grim 250g scotch fillet, TBK spice blend rub, artichoke & sourdough panzanella salad $32

Sides
Hand-cut chips with aioli, harissa and malt vinegar $8
Shaved fennel, rocket, pear and Parmesan $7
Green beans with macadamia $6
Trio tomato salad with basil $6

Desserts
Summer berry trifle, passionfruit curd, elderflower creme chantilly $12
Chocolate & caramel bombe with marscapone, banana & TBK honeycomb $12
De-constructed carrot cake: olive oil cake, spiced carrot puree, walnut praline, honey cream cheese parfait $12
Affogato: vanilla ice cream, coffee and Frangelico or Amaretto $12

Cheese
Tarago River Gippsland Brie, VIC - served with sliced fruit
Bellingham Blue, VIC - served with truffle honey
Ashgrove Cheddar - TAS - served with quince paste
All served with muscatels & spiced walnuts

1 cheese  $9 | 2 cheese $16| 3 cheese  $23

We use organic produce wherever possible...
BYO (wine only) corkage $5 per person. No BYO for groups over 8 people
There is a 2% surcharge for AMEX transactions
V denotes vegetarian



