STRANGERS’ RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Heirloom tomato salad, Wamuran goat's fetta, smoked tomato, pistachio, native violet
2021 Golden Grove [ Vermentino | Ballandean QLD

Poached Moreton Bay bug, tamarind gel, finger lime, costal greens, pickled rosella, witlof
2022 Symphony Hill | Reserve Sauvignon Blanc | Ballandean QLD

Kangaroo carpaccio, riberry salsa, whipped macadamia, wattle seed cracker, mountain pepper

2021 La Petite Mort | Nebbiolo Rosé | Ballandean QLD

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh
2021 Storm King Wine Co. | Mataro Graciano | Granite Belt QLD

MAIN

Daintree barramundi, Mooloolaba prawn, miso pumpkin, shellfish butter
2023 Castelli Estate | Chardonnay | Pemberton WA

Borrowdale pork cutlet, potato fondant, burnt onion, pea, cumquat Tsukemono, mustard
2022 Brothers Koerner | Light Red Grenache/Vermentino | Clare Valley SA

Ricotta gnocchi, Jerusalem artichoke, desert oak, herb salad, white balsamic, native spice
2022 LS Merchants | Chenin Blanc | Margaret River WA

Signature Black Angus 250g Striploin SB3+, pomme purée, cherry truss tomato,
red wine jus +$12
2021 Pikes [ Eastside Shiraz | Clare Valley SA

SIDES TO SHARE +$12

Radicchio, rocket salad, shallot vinaigrette, candied walnuts
Grilled asparagus, sugar snap, toasted sesame
Pomme purée

DESSERT

Chocolate mousse, Davidson plum & rosella tea, raspberry gel
2001 Hidden Creek Rare | Tawny | Granite Belt QLD

Bowen mango, pepper berry crémeux, vanilla biscuit

2013 Bent Road | Botrytis Sauvignon Blanc | Granite Belt QLD

Queensland cheese plate, quince, oven roasted nuts, seasonal fruit and lavosh
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

2 courses $79 | 3 courses $99
5 course tasting menu $130 w paired wines $55

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