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 First Flavours 

~  
Gavalax of Salmon  

with Cold Onion Soup & Petit Herbs 

A Plate of Antipasto  

Crab, Avocado and Tomato Tower Salad  
With Chipotle Aioli 

Half Dozen Freshly Shucked Oysters  
With Tomato Consommé and White Wine Balsamic Vinegar 

Beef "Tataki" Salad  
Served with Truffle Aroma Dressing 

Yellow Fin Tuna "Tataki"  
Served with Salad Nicoise 

Spicy Oriental Seafood Consommé  

Smoked Salmon  
Served with Couscous and Poached Egg 

Slow Cooked Chicken Breast  
Served with Witlof, Apple & Yoghurt Salad 

   
New England Clam Chowder  

Red Onion Tart    
 With Prosciutto and Aged Balsamic Vinegar 

Stuffed Tomato Tart  
With Wild Rocket and Basil Pesto 

Terrine of Observatory Campagne  

Braised Pork Belly  
With Chinese Greens 

Supplement at $5.00 per person 
Seafood Antipasto  

Supplement at $15.00 per person 
Crab Cannelloni  

With Bisque Sauce 

Supplement at $15.00 per person    
 Foie Gras Terrine, Plum Wine Jelly and Home Made B rioche  



Principal Dishes 

Pan Seared Ocean Trout  
Shell Fish, Confit Tomato accompanied with Prawn Bisque Sauce 

Pan Seared Salmon  
Accompanied by Steamed Rice, Pickled Ginger and served with Soy -Wasabi Sauce 

Grilled Sword Fish  
With Province Spice and Artichoke Barigoula 

Pan Seared King Fish "Hiramasa"  
Fennel Salad with Sundried Tomato Dressing 

Pan Seared Barramundi  
Served with a Celery & Cucumber Salad and Black Pepper Sauce 

Roast Blue Eye Cod with a Herb Crust  
Served with Braised Leek, Grapefruit and Beurre Blanc 

Corn Fed Chicken Breast  
With Corn Risotto and King Oyster Mushroom 

Roast Duck Breast Braised  
With Confit of Leg and Lentil 

Roast Rack of Lamb  
Served with Marinated Artichoke and Roasted Capsicum 

Roast Lamb Rump  
With Provincial Vegetable Ragout 

Grilled Lamb Loin  
With Olive Tapenade and Ratatouille 

Grain - Fed Beef Tenderloin  
With Shallot Mustard Toffee and Kumera Mash 

Grain - Fed Beef Sirloin  
With Potato and Mushroom Tower 

Seasonal Vegetable Ragout  

Chef’s Selection of Vegetarian Dish  

Supplement at $15.00 per person 
Wagyu Sirloin  (200g)  

Served with Potato Cake and Miso Butter 

All Main Courses are served with Mixed Leaf Salad and Steamed New Potatoes 
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Dessert 

Strawberry Soufflé Glace 
Served with Almond Tuile 

Passionfruit Crème Brulee 
Served with Almond Tuile 

Chocolate Cake  
With Assam Tea Sauce 

Apple Galette  
With Cider Jelly and Cinnamon Ice Cream 

Pear – Custard Tart  
With Chocolate Sauce 

Cassis Meringue Lemon Tart 
With Cassis Syrup 

Coconut Pavlova  
With Seasonal Fruits 

Tea Flavoured Savarin  
Served with Marinated Fruits 

Warm Chocolate Fondant 
Served with Anglaise Sauce 

Warm Mixed Nuts Tart 
With Cream Fraîche 

Selection of Regional Cheese with Crackers 

Seasonal Fruit Platter with double Cream 

 

A Two Course Set Menu is $77.00 per person  
A Three Course Set Menu is $88.00 per person  

A Three Course Alternate Menu is $99.00 per person  

Price includes Vittoria Coffee, Selection of The Observatory Hotel Tea 
and Macadamia Nut Wafers 

 


