            Restaurant Balzac



Entrees

Freshly Shucked Rock Oysters with Red Wine and Shallot Vinegar  
3.50 each / 20 half dozen

White Asparagus with Poached Hens Egg, Celery and Manchego



23
Tartare of Swordfish, Flame Grilled Mackerel, Beetroot, Horseradish and Crème Fraîche
24
Wild Samphire with Warm Citrus Cured Ocean Trout, Poached Oyster and Niçoise Salad
25
Pig Cheek ‘Schnitzel’ with Pumpkin and Pickled Pears




25
Terrine of Confit Duck with Foie Gras and Pickled Summer Vegetables


26

Mains
Risotto of Wild Rocket, Heirloom Tomatoes, Meredith Farm Feta and Pine Nuts

29

Rye Crusted Kingfish with Chestnut Mushrooms, Asparagus and Gnocchi


36
Tortellini of Lobster and Prawn with Steamed Long Line Snapper and Baby Fennel

38
Roast Veal Loin, Croustillant of Braised Shin, Spring Bean Cassoulet and a Madeira Jus           
35
Rump of N.Z Lamb with Black Olive Polenta and Globe Artichokes



36
Macleay Valley Rabbit and Trompette Pie with a Ballontine of Saddle and Baby Carrots
38
Sides

Salad of Baby Cos, Watercress and Fennel with a Lemon Vinaigrette 
    


8
Sauté Courgettes, Cherry Tomatoes and Oregano with Balsamic



9
Pomme Lyonnaise









9
Additional Bread Roll   









1

Dessert

Pear Parfait with Roast Walnut Ice Cream and Bitter Chocolate Sauce   
    


15

Mango and Margarita Bombe Alaska with Pineapple and Passionfruit



15
Peaches with Pink Champagne and Raspberries 

        

15
Bread and Butter Pudding with Pain d’Epice Ice Cream




16
Warm Chocolate Fondant with White Chocolate Ice Cream and Poached Cherries

16
       Petit Fours









14
Selection of Cheese   









22
Quadrello Di Bufala – It
               Oveja al Romero – Spain                               


Jacquin Traditional du Berry - Fr          Fougerous - Fr                                                                                                                                                                                                                                                                                     
Cropwell Bishop Organic Stilton – UK
Pre-Theatre Menu

Fifty Five Dollars

Two Courses including Coffee/Tea. Out by 8.00 PM

Please let us know prior to dining if you wish to have the Pre-Theatre Menu

Degustation Menu Available Daily
Balzac is fully licensed

NO BYO ON FRIDAYS AND SATURDAYS

Degustation Night

Last Sunday of every month

