
ENTREE

DESSERT

MAIN COURSE

All dishes served to the centre of the table for all diners to enjoy:
New seasons Victorian asparagus, truffled potato purée + parmesan

+
Chicken liver + foie gras parfait, onion marmalade, pickles + crostini

+
Cured Hiramasa Kingfish, green olive, fennel, capers, crème fraiche + lemon oil

Please select one of the following:
Valrhona chocolate + hazelnut delice, coffee Anglaise + milk ice cream

-
Vanilla + rosewater panna cotta, rhubarb, strawberries, candied pistachios + rhubarb ice cream

-
Fromager D’affinois Campagnier, quince paste, grapes + baguette

Please select one of the following:
Pan-fried fillet of wild barramundi, stracciatella, blood orange + spring vegetables

-
Roast porterhouse (Great Southern, Vic, pasture fed MBS2) bone marrow persillade, Jerusalem artichoke purée + red wine sauce

-
Peppered rump of lamb, creamed haricot beans, rosemary + garlic confit 

 

+ French fries + aioli 
+ Salad of cos, ruby grapefruit, fennel, radish + pecorino

FATHER'S DAY 2023 MENU 
ADULTS $95 PER PERSON

BOOKINGS NOW OPEN ONLINE

YARDBIRD FATHER'S DAY BOOKING POLICY
To confirm your reservation we require a credit card pre-authorisation of $50 per person. 

Nothing will be debited from your card when making the reservation, however, if you 
cancel within 24hrs of your booking or don't show up, the cancellation fee per person will be charged.

Crumbed fish,  chips + salad
or 

Roast porterhouse, chips + salad
-

Meringue + berry sundae
or

Chocolate chip cookie + vanilla ice cream sandwich

KIDS 12 + UNDER - $40 EACH

APPETISERS
All dishes served to the centre of the table for all diners to enjoy:

Toolunka Creek marinated Tuscan blend olives
+

Noisette baguette + Le Conquérant French cultured butter


