Restaurant Balzac 

Seasonal Degustation Menu


Sunday 29th November, 2009

Crisp Zucchini Flower Beignet with 
Goats Cheese and Pinenuts 

Gazpacho with Picked Spanner Crab

Seared Scallop with Wild Samphire, Pink Grapefruit and 
Oscetria Caviar    
2007 Domaine Coteau de la Biche – Vouvray, France

Tortellini of Poached Snapper Cheek with Prawn and 
Celery Heart and Lobster Foam
2008 Monte Schiavo Pallio di San Floriano Verdicchio - Marche, Italy


Terrine of Rabbit and Braised Sweetbreads with 
Pickled Summer Vegetables
2006 Dominique Piron Beaujolais Villages - Beaujolais, France


Slow Roasted Neck of Kurobuta Pork with Swiss Chard, 
Black Pudding and Apples
2004 Freeman ‘Secco’ Rondinella/Corvina – Hilltops, N.S.W.

Papillon Roquefort with Chestnut Honey Jellies and 
Homemade Lavosh
2004 Pacherenc, Alain Brumont – Madiran, France

New Season Ginger, Yoghurt and Mango


Balzac’s Peach Melba
2008 La Spinetta Moscato di Asti - Piedmont, Italy
Allpress Espresso and Pine Teas with 
Bitter Chocolate Caramel



Degustation Menu - One Hundred and Ten Dollars
With Matching Wines – One Hundred and Sixty Dollars
Special Christmas Degustation
Monday 21st, Tuesday 22nd and Wednesday 23rd December

6 Courses - $75 and with matching wines - $100
9 Courses - $100 and with matching wines - $145
9 Courses - $100 and with sommeliers select wines - $165







