
ENTREE

DESSERT

MAIN COURSE

Please select one of the following:
Aphrodite haloumi, grilled radicchio, blood orange, Pedro Ximenez vinegar + hazelnuts

-
Chicken liver parfait, pickles, onion marmalade + baguette

-
Rillettes of smoked Goulburn River rainbow trout, crème fraiche, horseradish + pickled cucumber

Please select one of the following:
Basque cheesecake, quince + vanilla ice cream

-
Rosewater panna cotta, poached rhubarb, strawberries, mulberry sorbet

-
Valrhona hot chocolate fondant, orange + cardamom ice cream

Please select one of the following:
Rockling fillet, Port Arlington mussels, cucumber + Vadouvan sauce

-
Roast Murray Pure scotch fillet, agrodolce shallots, green peppercorn + lemon butter

-
Free-range dry aged Berkshire pork belly, quince aïoli, celeriac, apple + radish slaw




+ Roast potatoes, garlic + rosemary
Salad of cos, fennel, rocket, ruby grapefruit + pecorino

FATHER'S DAY 2022 MENU 

3 COURSES $75 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.

MENU
Crumbed fish + chips

-
Ice cream

KIDS 12 + UNDER - $35 EACH


