STRANGERS RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Sunshine Coast fig, Burleigh blue cheese, prosciutto, endive, aged balsamic,
pickled walnut, rocket

2021 Unico Zelo | ‘Riversand' Fiano | Adelaide Hills SA

Mud crab salad, sebago chips, grapefruit, granny smith, yuzu pearls, saltbush
2021 Clovely Estate | Semillon | South Burnett QLD

Mushroom paté, sourdough toast, fried enoki, native dukkha, tarragon vinegar
2022 Latta | Pinot Gris | Coghills Creek VIC

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh
2021 Unico Zelo | Truffle Hound' Barbera/Nebbiolo | Adelaide Hills SA

MAIN

Rocky Point cobia, native ginger, sweet n sour radicchio, hazelnut, white soy
2023 Castelli Estate | Chardonnay | Pemberton WA

Confit duck leg, warrigal greens, du puy lentils, pancetta lardons, baked cabbage,

shallot, celeriac
2021 Clovely Estate | Monastrell | South Burnett QLD

Smoked eggplant, miso glaze, red onion gel, pumpkin, freeze dry fetta, tapenade, sugarbag honey

2021 La Petite Mort | Nebbiolo Rosé | Ballandean QLD

Signature Black Angus 250g striploin SB3+, pomme purée, cherry truss tomato,
red wine jus +$12
2021 Riddoch | Shiraz | Coonawarra SA

SIDES TO SHARE +$12

Brussel sprouts, kimchi
Rocket salad, pickled radish, sesame dressing
Pomme purée

DESSERT

Cheesecake mousse, rosella, rhubarb, lemon curd, sable biscuit, meringue
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

Warm chocolate fondant, coffee syrup, mascarpone ice cream, coco nib tuille
2001 Hidden Creek Rare | Tawny | Granite Belt QLD

Queensland cheese plate, quince, oven roasted nuts, seasonal fruit and lavosh
Yalumba | Galway Pipe | South Australia

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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