STRANGERS’
RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Braised octopus, celery apple salad, pickled grape, capsicum purée, squid ink aioli
2023 Hidden Creek | Viognier/Marsanne |Granite Belt QLD

Mooloolaba prawn ravioli, shellfish bisque, macadamia pangrattato crumb
2021 Ridgemill Estate | Riesling | Ballandean QLD

Roast cauliflower, chermoula spice, caper & raisin purée, cashew cream
2022 Un Petit | Sauvignon Blanc | Adelaide Hills SA

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh
2023 Hughes & Hughes | Rosé | Tasmania

MAIN

Goondiwindi pork tenderloin, crackling, edamame, baby turnip, mustard sauce
2021 Hidden Creek | Syrah | Granite Belt QLD

Blue-eye trevalla, braised leek, mussel escabeche, saffron potato, coastal herbs
2017 Sirromet | LS' Chardonnay | Granite Belt QLD

Citrus glazed Dutch carrot, corn meal, apricot gel, beetroot truffle, native violet yoghurt,
buckwheat cracker
2022 Brothers Koerner | Grenache/Syrah | Clare Valley SA

Five Founders grain fed beef striploin, pomme purée, cherry truss tomato,
red wine jus +$12
2021 Pikes | Eastside Shiraz | Clare Valley SA

SIDES TO SHARE +$12

Radicchio, pear, walnut, feta salad, citrus dressing
Chargrilled brocolli, almond hummus, dukkha
Potato mash

DESSERT

Torched fig, rosemary ganache, Diamant Sablé, native honey gel, vanilla & lime sorbet
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

Milk chocolate Gianduja, Szechwan pepper & hazelnut praline, candied coco nib
Clovely Estate | Tawny [ South Burnett QLD

Queensland cheese plate, quince, oven roasted nuts, seasonal fruit and lavosh
2001 Hidden Creek | Rare Tawny [ Granite Belt QLD

2 courses $69 | 3 courses $89
5 course tasting menu $105 w paired wines $45

Dishes with ™ are served for the tasting menu
Sample menu provided, menu subject to change based on seasonal produce



