STRANGERS RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Citrus cured salmon, radish, chive oil, soy caviar, horseradish mayo, black sesame
2022 Symphony Hill | Reserve Sauvignon Blanc | Ballandean QLD

Braised pork belly, pinenut caper salsa, pea, apple, crackling, mustard foam
2023 Nuova Scuola | Reserve Viognier | South Burnett QLD

Heirloom tomato salad, Wamuran fetta, smoked tomato, polenta crisp
2023 Castelli Estate | Chardonnay | Pemberton WA

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh
2021 La Petite Mort | Nebbiolo Rosé | Ballandean QLD

MAIN

Coral coast barramundi, bok choy, fermented fennel, kohlrabi, prawn bisque, curry leaf pesto
2023 Minim | 'Patsy' Vermentino/Fiano | Heathcote VIC

Saltbush lamb, herb crumb, asparagus, artichoke, ricotta croquette, onion marmalade

Rosemary jus
2022 Nuova Scuola | Reserve Sangiovese | South Burnett QLD

Tempura zucchini flower, macadamia, spiced pumpkin, harissa, coconut yoghurt
2024 Two Tonne Tasmania | Pinot Noir | Tamar Valley TAS

Signature Black Angus 250g striploin SB3+, pomme purée, cherry truss tomato,
red wine jus +$12

2021 Riddoch | Shiraz | Coonawarra SA

SIDES TO SHARE +$12

Pear, rocket, pickled radish, walnut dressing
Charred broccolini, lemon oil
Pomme purée

DESSERT

Mille-feuille, vanilla bean cream, raspberry sorbet, finger lime
Nuova Scuola | Fortified Verdelho | South Burnett QLD

Caramelized popcorn, spiced rum, sour apple, roasted white chocolate mousse
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

Queensland cheese plate, quince, oven roasted nuts, seasonal fruit and lavosh
2006 Golden Grove | Rare Tawny | Ballandean QLD

2 courses $79 | 3 courses $99
5 course tasting menu $130 + 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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