STRANGERS’ RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Seared scallops, edamame, purslane, sea grapes, smoked roe, champagne foam, squid ink
2025  Battles | Riesling | Denmark WA

Chicken liver parfait, brioche, cognac-soaked raisins, apple jelly, macadamia, native honey
2024 Witches Falls | Wild Ferment Chardonnay | Granite Belt QLD

Pumpkin carpaccio, polenta crisp, pickled mustard seed, kalamansi vinaigrette,

spiced pepita, sage

2023 Jericho | Fumé Blanc | Adelaide Hills SA

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh
2021 Willunga 100 | Grenache | McLaren Vale SA

MAIN

Clondabilla Murray Cod, sweet n sour radicchio, lilly pilly, taro, white soy, hazelnut tahini
2025  Bulman | Grenache Rose | McLaren Vale SA

Confit duck, pancetta, du puy lentils, celeriac, calovo nero, shallot orange vinaigrette
2024 Witches Falls | Wild Ferment Pinot Noir | Granite Belt QLD
Fried eggplant, black garlic & olive emulsion, pickled onion, fermented blackberry,

spiced maple, feta
2021 Golden Grove | Vermentino | Granite Belt 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

Baby cos, bottarga, buttermilk dressing

Roast heirloom carrots, cumin yoghurt, toasted seeds
Fries, rosemary salt

Pomme Purée

DESSERT

Chestnut cream, meringue, kalamansi, mandarin sorbet
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

Mascarpone mousse, coffee gel, pecan praline, chocolate ice-cream
NV Witches Falls | Classic Tawny [ Granite Belt QLD

Queensland cheese, quince, oven roasted nuts, marinated fruit and lavosh
NV Nuova Scuola | Fortified Verdelho Dry | South Burnett QLD

2 courses $79 | 3 courses $99
M5 course tasting menu $130 + paired wines $55
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