DISTRICT DINING

— BAR™GRILL ——

ENTREE

STICKY LIME, CHILLI CARAMEL, CHARRED CORN, CORIANDER

ROCKET, FENNEL, GRILLED CHORIZO, CHILLI JAM, PRESERVED LEMON AlOLI

CITRUS & LEMON THYME CREME FRAICHE

CHEF'S HOUSE MADE SOUP WITH A FRESHLY BAKED BREAD ROLL

ROSEMARY SALT, PINK PEPPERCORN AlOLI

MAINS

CARAMELISED PEAR, ROASTED WALNUTS, GORGONZOLA DOLCE, CREAMED HONEY

HEIRLOOM CARROTS, POMEGRANATE JUS AND A CURRANT APPLE AND CIDER
CHUTNEY

LEMON, THYME CRUMB, ITALIAN SLAW, MUSTARD & CAPER DRESSING

ROASTED CAULIFLOWER, SUMAC LABNEH, MINT, POMEGRANATE

SLOW ROASTED ROMA TOMATO, GREEN OLIVE AND CAPER BERRY SALSA, SEASONAL GREENS

Please inform staff of any allergies



DISTRICT DINING

— BAR™GRILL ——

ROASTED BUTTERY FIELD MUSHROOM, EARTHY RED WINE JUS
ADD CHIMICHURRI S5, GERMAN MUSTARD S3, BLACK GARLIC AND HERB BUTTER S5

SIDES $9

DESSERT

HOUSE MADE ALMOND BISCOTTI, DRUNKEN DRIED PLUMS

ROCK SALTED CARAMEL ICE CREAM

COCONUT ICE CREAM, TDASTED COCONUT FLAKES, KAFFIR LIME & MINT SYRLP,
MACADAMIA PRALINE

CHEF SELECTION OF ARTISAN CHEESES, WALNUTS, BUINCE, CRACKERS
ASK YOUR WAITER FOR TODAY'S CHEESES

Please inform staff of any allergies



