[image: image1.png]



Welcome to Tukka

We are delighted to have you as our guest and we will do everything to ensure you have a wonderful experience. Tukka is Australia’s leading native Australian restaurant and our menu is constantly evolving as we strive to develop this exciting cuisine
Almost every ingredient used in the restaurant is Australian grown and more than half of our produce is sourced from Queensland. Wild harvesters and growers from every corner of Australia supply our extensive range of native ingredients.
We complement our unique cuisine with a strong collection of boutique wines from the finest vineyards in Australia, including some of the best from Queensland. Our service team is always happy to answer any questions, so please ask your server about the native ingredients used in your meal if you are interested in learning more.
Thank you for joining us and we hope you enjoy the advanced Australian fare at Tukka.     
entrées 

	native platter, our signature selection of game meats, native berries,


nuts, fruits and spices, home-made damper and native dips
	18.8pp

min 2

	suggest logan “m” cuvée sparkling 9.5
	

	
	

	strawberry eucalypt cured qld crocodile, mango salad and rosella dressing
	19.6

	suggest glastonbury estate rosé (cabernet sauvignon) 7.1
	

	
	

	avocado and tomato terrine, qld prawns, finger lime mayonnaise  
	19.8

	suggest eagle vale semillon sauvignon blanc 8.7
	

	
	

	kangaroo carpaccio, tahitian lime and lychee dressing, parmesan crisp and pickled cucumber   
	17.9

	suggest scotchmans hill chardonnay 9.7
	

	
	

	tukka's vegetable tasting plate

· radish soup with tarragon ice cube

· eggplant caviar flavoured with lemon myrtle
· raspberry and celery duo on rye bread, caramelised passion fruit
	18.6



	suggest trentham estate viogner 8.2
	


mains

	seared tasmanian wallaby, tomato and buffalo mozzarella salad, desert lime and tomato dressing
	28.6

	suggest logan weemala shiraz viognier 7.8
	

	
	

	anisata and lemon aspen slow roasted wild boar, vanilla confit zucchinis and tomatoes, pan juices
	28.9

	suggest shottesbrooke merlot 8.4
	

	
	

	rare emu fillet, sweet corn purée, chilli, anisata and quandong dressing
	29.8

	suggest campbells bobbie burns shiraz 9.8
	

	
	

	strawberry and wattle seed braised cos lettuce, beetroot and goats cheese pithiviers
	23.6

	suggest glastonbury estate rosé (cabernet sauvignon) 7.1
	

	
	

	fish of the day served with market selection
	mkt

	wait staff will provide your suggestion
	

	
	

	seared eye fillet, red wine jus, apricot chutney, side of green salad with native mint vinaigrette
	31.9

	suggest hugo cabernet sauvignon 9.1
	

	
	


sides

	lilly pilly salad with macadamias, mixed leaves and lemon myrtle dressing
	7.5

	home made damper, macadamia oil and bush dukkah
	6.5

	seasonal vegetables 
	7.5

	desert spiced slow roasted potatoes
	7.5


desserts

	fresh gympie goats’ cheese and celery mousse, caramelised walnut tear, blackcurrant and pepper leaf coulis
	12.0

	suggest anisata liqueur 7.8
	

	
	

	blood orange tart, lemon myrtle “light” chantilly 
	12.0

	suggest wild raspberry liqueur 7.8
	

	
	

	boysenberry mousseline layered with a coconut and lillypilly biscuit, lillypilly sorbet
	12.0

	suggest lilly pilly liqueur 7.8
	

	
	

	lemon aspen soufflé, warrigal greens ice cream
	12.0

	suggest lemon wardnee liqueur 7.8
	

	
	

	milk chocolate and finger lime tart, strawberry crisps, honeydew melon and strawberry sand sorbet
	12.0

	suggest sirromet finito rosso 7.8
	

	
	

	tukka's cheese platter…an australian selection
	17.8 pp

	suggest romavilla very old tawny port 8.4 
	


“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 

