ZEST

Uu r a n t
Term 3 Dinner Menu 2023 38pp

Entrée
Snapper, saffron braised kipfler potato, tomato concasse
Fennel, roasted parsnip soup, shaved smoked cured egg

Carrot panna cotta, puree, tuille

Main Course
Hay blackened Beef fillet, caramelised onion puree, carrot, potato, kale
Chicken, Jerusalem artichoke

Cauliflower textures

Sides Dishes $4.00

Bowl of chips

Garden salad

Dessert
Passion magnum, soil, gel
Banana, caramel, coffee ice cream

Poached Pear tarte tatin, clotted cream

To meet student training outcomes,
we ask our guests to vary their selections.
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