TOSTART

Fried zucchini flower, ricotta, pine nut, sultana, mint ‘>

Radicchio, taleggio turnover %

Freshly shucked Sydney rock oysters, apple cider & seaweed mignonette
Yarra Valley salmon roe on brioche, creme fraiche, chives

ENTREES

Jersey milk mozzarella, roast beets, radicchio, walnut salsa b g

Salumi selection - culatta, salame casalingo, wagyu bresaola, house pickles, pane carasau

Steak tartare, made tableside
Cream of celeriac & parsnip soup, hazelnut, confit garlic crostini
Tasmanian white asparagus, poached egg, brown butter, Reggiano *

PASTA

Potato gnocchi, three cheese fonduta, roast eschalot, chestnut mushroom b g
Linguine, SA king prawn, leek, herbs

Pappardelle, veal shin ragu, Pecorino Romano, gremolata

Acquerello risotto, artichokes, broad beans, asparagus, stracciatella allow 20mins

FISH & SEAFOOD

Poached Bass Grouper, Spring Bay mussels, shellfish bisque, fennel, aioli
Grilled whole market seafood, lemon, salsa verde

Salt baked NZ snapper, herb salad, selection of salsas to share

MAINS

Roast cauliflower, Comte, du puy lentils, dates, chestnuts ‘>

Grilled lamb cutlets, cavolo nero gratin, house-made mustard, pistachio & date
Duck, foie gras & mushroom pithivier, parsnip puree, cognac sauce - allow 25mins
Grilled Riverine Black Angus grass-fed eye fillet

Grilled Riverine Brooklyn Valley grass-fed rib-eye 700g to share

Beef served with jerusalem artichoke, bone marrow, chicken bone reduction

VEGETABLES®%

Mixed leaf salad, fine herbs, avocado, lemon dressing
Spinach with pinenuts & sultana, parmesan & butter
Sauté potatoes, garden sorrel, creme fraiche, confit garlic
Potato aligot with Gruyere

WATER

Purezza Still or Sparkling water, unlimited pour per person
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All our seafood is sustainably sourced from Australian and New Zealand waters. Our menus are subject to seasonal & daily
changes *In-house hotel guests are to pay the supplement price for premium items when dining is included in their package

At Bells, we endeavor to cater for all allergies, but we are unable to guarantee that any menu item is completely free of allergens

A surcharge of 10% is applicable on Saturday & Sunday & 15% on Public Holidays



