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Entrée








6 oysters shucked to order 


shot of bloody mary jelly and vodka foam


19/38








Seared scallops, baby calamari stuffed with blue swimmer crab and creamy champagne foam


  20





Sweet corn soup with fruit de mer boudin


baby shiso and basil oil  


  *16





Hiramasa king fish carpaccio, truffle crème fraiche shaved fennel and kiwi fruit


  20





Twice cooked pork belly, steamed pork dumplings 


silan dressing and micro leaf salad


  20





Pink Salt pumpkin and fetta ravioli, green asparagus


 burnt sage butter and shaved aged parmesan 


*18/29






































a 10% surcharge applies on sundays and public holidays
































Mains





Steamed blue eye cod with turmeric risotto


clams in verjus and saffron veloute


34





Pan fried barramundi with young vegetables


cod brandade, lamb sweet breads and veal jus


35





Kangaroo Island chicken ballotine with pistachio


pea puree, wilted spinach, ricotta and potato croquette


32





Grain fed beef fillet, confit field mushroom


pommé puree and red wine reduction 


36





Crispy skin Tasmanian salmon


crushed fresh peas and speck ragoût with basil foam


32





Pan fried hand made gnocchi with summer vegetables


caramelised apples and garlic chives


*28





Sides





Rocket and reggiano parmesan salad  


9





Pink salt creamy potato mash 


8





Steamed market vegetables 


9





Hand cut fries with fresh herbs and spices 


7











Pink fluffy cupcake


 eat here 


5.50 each 


Takeaway in a cupcake box 4.50 each








Desserts





Kataifi millefeuille with marinated strawberries, 


mascarpone and strawberry sorbet


14





Trio chocolate a`la mode, chocolate marquis, 


praline white chocolate mousse, chocolate sorbet 


14





Coconut and Malibu panacotta, coconut macaroon, fresh tamarillo with pineapple anglais


 14





Passionfruit creme brûlée, poached fruit compote 


caramelised crostoli


14





Selection of sorbets & ice creams  


10





Pink Salt selected cheese, nut loaf


 quince paste and fresh fruit 


22





Petit fours and coffee


6





			















































7 course degustation $80 per person excludes Fri and Sat 


*indicates dishes that can be varied to vegetarian option


10% surcharge applies on Sundays and public holidays


Evan and Bella welcome your feedback please email us at info@pinksalt.com.au














