STRANGERS’
RESTAURANT

Queensland Parliament House

House made bread and butter

MAIN

Red emperor (), sweetcorn beurre noisette,

sautéed shiso leaf, citrus popcorn GFHLTM

Braised pork belly, honey ricotta cream, black garlic,
dashi braised artichoke, puffed skin

GF ™

Sesame mirin glazed eggplant, pepita nam jim, smoked tomato
pickled Thai basil GF VG HL

14-day dry-aged Black Angus 200g striploin, pomme purée,

cherry truss tomato, red wine jus +$14 o

SIDES TO SHARE +$12

Spring salad, fennel, alfalfa, miso ginger dressing GF DF VG HL
Floral glazed courgettes, shallot cream, herb salad GF DF VG HL
Fries, rosemary salt GF DF VG HL

GF V HL

Pomme purée

1 course + house beverage $42

" Gluten Free " Dairy Free '© Vegan ¥ Vegetarian " Halal “ Australian Seafood



