Kaptans Restaunrant Mevn 2024

ENTREE
arimus own house-baked wheat & rye bread, smoked honey butter 14

Cured kingfish, radish, confit fewnel, yuen carrot dressing 2.6
Roast beetroot, stracciatella, pickled mustard seeds, wint, capers, 2.3
Beef tartare, givger sov, cucumber, egoy volk yam, charcoal crisp 26
King prawvs, sambal butter, edamame, sesame crisp 2%
Crispy pork hock, palm carawmel, chili, pineapple, kohlrabi & herl

salad 2.4

WMAINS

Wiener schvitzel, potato salad, cranberry sauce, pickle, lemon 4%
Pork kassler, red cabbaoe puree, king oyster mushroom, baby turvip,
gastrique 46
Myee roasted quail, earl grey brine, baly carrots, aromatic wild rice
carrot Jus 44
Lamb backstrap, Jerusalem artichoke, miso egaplant puree,
salt bush 50
Southern Ranges striploin 2400, oniov mustard, burnt oniows, red wive
jus, kale 56
Pan seared Humpty Doo barramundi, roast parsvip, torched grapes,
brussel sprouts, verjuice saunce (GF) 46
Soft polewta, mushroom XO, shimei, black truffle oil, crispy enokiz®

Share Platter for Two - Roast duck breast, sichuan pepper hnovey,
confit leg, sweet potato, pancakes, oisiv, cucumber and sprivg onion
house salad a%

SIDES

Duck fat potatoes, confit garlic, house chickew salt 16

Broceolivi, romesco, toasted alimonds, almond oil 16

House salad, pickled oions, ricotta salata, chardonmay dressing 16
Korean baked caunliflower, sesame, Spring onion, lime 16

DESSERT

Saleburger Nockerl- House specialty chocolate chip & hazelnnt sonffle,
hot chocolate sauce, vavilla bean ice cream 2.

Lemon cremenx, almond cake, citrus meringue, lemon sorbet, orange
segments 19

Nutella mousse, Grany Smith apple, muscovado ainger cake, macadamia
icecream 1%

Matcha tiramisu, yuen and givger aranita 1%

Chef's Cheese board with lavosh, auivce paste, sourdongh fruit loat
L'Artisan Organic Farmer 15
woombye Blackall aold washed rind 15
Woombye truffle triple cream brie 16

PLEASE NOTE
e Two course minimum nclnding a maiv
e (Children uvder 14 vears of ane viot catered for

e Reservations recommended — 57770390 or email +o
reservations OPpensionarimns.com.an

Credit card fees — 1% \isa, MC & 1.6T0 Awmex
surcharges apply - Saturday 107 and Sunday 15%%


mailto:reservations@pensiongrimus.com.au
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