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Restaurant Menu
Appetisers 
Rock oysters with chimichurri and pear 
Beetroot cured duck breast with chèvre

foie gras mousse, brioche and dill vinaigrette
 Cured salmon with radish and pickled melon

 squid ink crumble, curry leaf vinaigrette 
Burnt lemon risotto with baby octopus and calamari

fennel, rice crisps, salmon roe
Carrot and smoky tea soup with scallop boudin

ham cream, ginger pearls
Confit pork belly with white asparagus 
smoked egg, malt, nasturtium sauce
Soft shell crab with chorizo emulsion

pickled apple, artichoke and dried cornichon
Mains 
Seared Spanish mackerel with surf clams

kohlrabi, kale and sea urchin butter
Pan roasted blue eye with smoked eel cream

pickled pear, walnut, chervil vinaigrette
Ocean trout with globe artichoke and toasted seeds

 boudin noir, golden beetroot, stinging nettle

Poached free range chicken with confit leg

sweet corn pudding and smoked prawn butter
Black Angus sirloin with savoy cabbage, eggplant

pickled daikon and braised tendon 
Roast Gippsland lamb rump with pickled lamb tongue
heirloom carrots, caper beurre noisette 

Dessert 
White chocolate and pistachio chantilly

feuilletine crunch, bavarois crème, fresh raspberries

Lemon and passionfruit delicious, passionfruit tart

coconut tapioca, kaffir lime sorbet

Praline and apricot délice, carrot and apricot sorbet
caramelised walnut crumble
Warm quince and spiced pear compote

vanilla crumble, burnt honey ice cream
Ménage à trois des chocolats

 sauce Anglaise 

                              Coffee or tea with petits fours $7.50

Group bookings for 10 or more people:

Three course menu $100 per person 
Please select three appetisers, three main courses and 
three desserts from this menu.
The Bathers’ Pavilion

4 The Esplanade, Balmoral  NSW   2088

tel: 02 9969 5050  fax: 02 9969 4626  email: eat@batherspavilion.com.au

