
STRANGERS’ 
RESTAURANT
Queensland Parliament House

House made bread and butter

MAIN
Roasted rock cod (A), sweetcorn beurre noisette,
sautéed shiso leaf, citrus popcorn � GF

Black Angus short rib, pepper berry glaze, spiced carrot,
potato pave, shallot salad, beef chicharron � GF 

	

Dashi mushroom, shio negi, black rice, chestnut soil,
fermented parsnip� VG

14-day dry-aged Black Angus 200g striploin, pomme purée,
cherry truss tomato, red wine jus +$14� GF 

SIDES TO SHARE +$12
Compressed pear, rocket, walnut, mustard dressing�  GF VG HL

Floral glazed zucchini, shallot cream, herb salad � GF VG HL

Fries, rosemary salt� GF VG HL

Pomme purée� GF V HL

1 course + house beverage $42�   

Express Lunch

GF Gluten Free DF Dairy Free VG Vegan V Vegetarian HL Halal (A) Australian Seafood


