LAMONT’S WINE + KITCHEN

...Starters

Sourdough | French butter 6.0

Lamont’s olives (v,cr) 11.5

3 cheese galette | basil oil (v)20.5

Salami trio | truffle infused, Finocchiona & Sopressa | lemon EVOO (sr) 20.5
Cos leaves | avocado | tahini dressing | toasted almonds (sr) 17.5

Fries | rosemary salt (v) 14.5

...Entree or Main

Shark Bay whiting | tempura | lemon 27.5 | 46.5

Abrolhos Island half shell scallops | nori butter | tobiko (cr0)29.0 | 58.0

Roasted enoki, oyster and shiitake mushrooms | soy soft egg | almond XO (v,cr) 24.0 | 42.0
Korean roast chicken | ssamjang labne | pickled cucumber | lime 24.0 | 42.0

...Main

Fresh fish | kipflers | asparagus | miso butter | shiitake (sr)57.0

Roasted Tiger prawns | harissa and honey | finger lime (sr) 65.0

Goats cheese gnocchi | saffron braised tomatoes | basil oil (v)48.5

Confit duck leg | braised tomato & Gochujang | coriander | Basmati 46.5

220g Black Angus eye fillet | café de Paris butter | fries | jus | leafy greens (cr)63.0

...Sides
Fries | rosemary salt (v) 14.5
Steamed vegetables (v, cr) 16.5
Leafy salad greens | white balsamic dressing (v,er)12.5

...Cheese
Cheddar with sourdough crisps and quince (cro) 18.5

...Desserts
Petite warmed ginger cake | banana cream 14.50
Pavlova kisses | strawberry sorbet | cream (sr) 24.50
Baked dark chocolate cheesecake | espresso mascarpone | crispy pearls 22.50
Macadamia semi freddo | pineapple | palm sugar crumb | coconut treacle (cro) 22.50
Salted caramel affogato (e, 9.5 ... with Frangelico 18.50



