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Group Bookings

Due to the size of our kitchen all bookings over ten guests are required to select from our Discovery Menu, Great Escape or our reduced al-a-carte menu. This enables our chef to achieve the high standards of quality and presentation you have come to enjoy.

Discovery Menu

“discovery “

appetiser

__________

selection of native berries and smoked meats, home-made damper, macadamia oil and bush Dukkah
2000  logan “m” cuvée sparkling – orange (nsw)

__________

strawberry eucalypt cured qld crocodile, mango salad, and rosella dressing
2004 glastonbury estate rosé (cabernet sauvignon) – queensland coastal (qld)
__________

today’s palate cleanser 

__________

rare emu fillet, sweet corn purée, chilli, anisata and quandong dressing

2000 campbells bobbie burns shiraz - rutherglen (vic)
__________
white chocolate and glacé lillypilly parfait, poached peach

 lilly pilly liqueur – maleny (qld)
__________
69.6 for five courses

102.6 with matching wine

 87.6 half glasses of matching wine
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“the great escape”

appetiser

__________

selection of native berries and smoked meats, home-made damper, macadamia oil and bush dukkah
2000 logan “m” cuvée sparkling – orange (nsw)

__________

strawberry eucalypt cured qld crocodile, mango salad and rosella dressing
2004 glastonbury estate rosé (cabernet sauvignon) – queensland coastal (qld)
__________

radish soup with tarragon ice cube

raspberry and celery duo on rye bread, caramelised passion fruit
2005 trentham estate viogner – murray darling (vic)

__________

today’s palate cleanser

__________

strawberry and wattle seed braised cos lettuce, beetroot and goats cheese pithiviers
 2006 west cape howe sauvignon blanc – great southern (wa)
__________

rare emu fillet, sweet corn purée, chilli, anisata and quandong dressing
2000 campbells bobbie burns shiraz - rutherglen (vic)
__________
premium australian cheese plate
romavilla very old liqueur muscat  –roma  (qld)
__________

white chocolate and glacé lillypilly parfait, poached peach
lilly pilly liqueur – maleny (qld)
__________
96.8 for eight courses

152.8 with matching wine

127.8 half glasses of matching wine
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Reduced al-a-carte

entrees

native plate,  selection of game meats, native berries,
nuts, 

home-made damper $18.8

avocado and tomato terrine, qld prawns, finger lime mayonnaise $19.8
strawberry eucalypt cured qld crocodile, mango salad and rosella dressing

$19.6

__________
mains

anisata and lemon aspen slow roasted wild boar, vanilla confit zucchinis and

tomatoes, pan juices $28.9
seared tasmanian wallaby, tomato and buffalo mozzarella salad, desert lime and 

tomato dressing $28.6

fish of the day served with the market’s best $mkt

__________
desserts

white chocolate and glacé lillypilly parfait, poached peach

$11.8

passion fruit crème brulée, lemon myrtle and macadamia biscotti

$12.2

cherry and macadamia nut tart, wattleseed ice cream

$12.9

__________
head chef stephane bremont

www.tukkarestaurant.com.au, tukka@mail.com

145 boundary street, west end, ph 38466333 fax 38460224

specialty cuisine restaurant of the year 2004 (r&c queensland)

fully licensed, one bill per table, 15% surcharge on public holidays
