STRANGERS RESTAURANT

Queensland Parliament House

House made bread and butter | Chef's snacks

ENTREE

Roasted Fremantle octopus ), tarragon pil pil, snow peas, ice plant GFDERLTY
2025  Heritage Estate Wines | Vermentino | Granite Belt QLD
Smoked duck, fermented blackberries, rhubarb, liver pate, puffed barley GFALTH
2023 Ridgemill Estate | Riesling | Granite Belt QLD
Glazed sweet potato, yeast sauce, pickled berries, rosemary, buckwheat CEVG
2025  Koerner [ Savagnin | Adelaide Hills SA
Wagyu beef tartare, confit egg yolk, wasabi mayo, cornichon, cumin lavosh .
2023 TamarRidge | Pinot Noir | Tamar Valley TAS
Roasted rock cod ), sweetcorn beurre noisette, sautéed shiso leaf, citrus popcorn S
2023 Castelli Estate | Chardonnay | Pemberton WA
Black Angus short rib, pepper berry glaze, spiced carrot, potato pave, shallot salad,
beef chicharron G
2022  Heritage Estate Wines | Shiraz Viognier | Granite Belt QLD

VG

Dashi mushroom, shio negi, black rice, chestnut soil, fermented parsnip
2019 Sirromet | 'Signature Collection' Cabernets | Granite Belt QLD

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

2021 Majella | Shiraz | Coonawarra SA

SIDES TO SHARE +$12

Compressed pear, rocket, walnut, mustard dressing ey
Floral glazed zucchini, shallot cream, herb salad —
Fries, rosemary salt &AL
Pomme purée b L
Almond financier, banana cream, miso caramel, macadamia praline SR AL
NV Heritage Estate Shades Of White Liqueur Chardonnay Verdelho
Lions Club Christmas pudding parfait, cherry, brandy anglaise, gingerbread y
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

V HL

Queensland cheese, quince, oven roasted nuts, marinated fruit and lavosh
2001 Hidden Creek | Rare Tawny | Granite Belt QLD

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

" Gluten Free Y Vegetarian " Dairy Free ¥© Vegan "-Halal ¥ Australian Seafood



