
 

          
 

ORIENT RESTAURANT SET MENU Summer 09 
(set menu is seasonal & changes regularly) 

 

Entrée  

 
Sweet Corn Soup, smoked speck and chive batons 
Sydney rock oysters (6) freshly shucked and served natural  
Pan-fried calamari, garlic, lemon, chili and snow peas 
Tempura battered zucchini flowers, ricotta, parmesan and rocket 
Pressed rabbit terrine, cornichons and toasts 
Vine-ripened tomato salad, basil and buffalo mozzarella 
 
 

Main     

 
Barramundi fillet, crushed potato, parsley and sauce vierge 
Slow Roast Sirloin served medium potato fondant, spinach and red wine jus 
Twice-cooked pork belly, colcannon mash, green beans and mustard jus 
Pepper-crusted kangaroo loin, baby beetroot and creamy polenta 
Petuna ocean trout, asparagus, scallop and salsa verde 
Spatchcock chicken, Dutch carrots, rocket and thyme jus 
Zucchini  Flower Risotto, chives, lemon zest and parmesan 
 

Side    

 
Rocket & Parmesan Salad / Steamed Greens 
 

Dessert 

  
Chocolate tart with mint ice cream 
Crème caramel with glazed citrus peel 
Eton Mess (meringue, strawberries and cream) 
 
2 Courses (2 entrée & 2 main) with sides and coffee/tea  $40 

2 Courses (3 entrée & 3 main) with sides & coffee/tea   $45 

3 Courses (3 entrée & 3 main & 3 dessert) with sides & coffee/tea $55 
 

 

 

 

 


