
 
 

C A F E  S Y D N E Y  S U N D A Y  

TWO COURSE FIXED PRICE A LA CARTE MENU -  $120  
THREE COURSE FIXED PRICE A LA CARTE MENU -  $145  

 
FIORE WATTLE SEED SOUR DOUGH BREAD | COPPER TREE BUTTER  
 
VANELLA STRACCIATELLA TART, BEETROOT & PEAR  
 

APPETISER  
Twice cooked Gruyere souffle, parmesan, red wine poached quince, watermelon radish  

Raw New Zealand snapper, daikon, apple, cultured cream, salmon roe, jalapeno coriander dressing (I) 

Beef tartare, oyster emulsion, karkalla, puffed wild rice   

Soy braised pork cheek, pork shoulder croquette, red cabbage, parsnip cream  

Western Australian octopus, whipped cod ’s  roe, salsa verde, crisp onion, Aleppo pepper (A)  

 

MAIN COURSE  
Mushroom risotto, Jerusalem artichoke, porcini crumb, black garlic, egg yolk, parmesan  

Barramundi, cav olo nero, pickled fennel, parsley sauce  (A)  

Grilled swordfish, pipis, cherry tomato velouté, butter bean, caper berry  (A)  

Roast Aylesbury duck breast, pickled baby beetroot, blackberry, jus  

Beef tenderloin, celeriac gratin, braised leek, red wine jus  

 

Served with seasonal  leaves, maple Champagne vinaigrette  
 

 

DESSERT  
Valhrona chocolate tart, chocolate ganache, mandarin sorbet  

Lemon curd, shortbread, puffed rice, raspberry, pistachio ice cream  

House made ice cream & sorbet with biscotti  

Individual cheese plate, seasonal chutney, fresh dates, fruit loaf, lavosh  

Bay of Fires Cheddar, cow milk – St. Helens, Tasmania | Long Paddock ‘Silver Wattle’, cow milk – Castlemaine, Victoria  

 

Coffee , Tea  

Petit Four  

 

OYSTER | CHILLED SEAFOOD ADDITIONS  

Oysters freshly shucked on ice with eschalot and pinot grigio vinegar  

Sydney Rock  (A)      Per Piece | 8   ½ dozen | 48        1 dozen | 96  

Pacific  (A)      Per Piece | 7.5   ½ dozen | 45        1 dozen | 90  

Prawn, served peeled with mayonnaise, lemon  (A)        36 | 54  

Bug tails (A)             51 | 84  

 
SIDES  

Duck fat chat potato | 17       Fries | 12      

Roast Brussel sprouts, ricotta, n duj a vinaigrette  | 19          Braised carrot, miso butter, gremolata | 18 

 

Whilst every effort is taken to accommodate guest’s dietary needs, we cannot guarantee that our food will be allergen free  

1.5% credit card surcharge applies | 10% Surcharge applies on Sunday | 10% gratuity is applicable to all groups of 8 guests +  

 


