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THE SOUIRE’S LANDING




Misther's Dany Lunch

SHARE STYLE MENU | $99**

Appellation Oysters
Freshly shucked oysters, mignonette dressing,
lemon

Duck Liver Paté
Charred pickled onion, beetroot dust, cornichons,
bread crisp

Silver Trevally Crudo

Green herb salsa, shallots, cucumber, chilli, caviar

Choice Of Lhared MNlain
John Dory

Sauce verde, confit fennel, fried capers, chervil

Charcoal Sirloin Steak
Smoked umami butter, chives, red wine jus

Charred Asparagus
Smoked whipped ricotta, pesto, basil, fresh
herb salad

Organic Leaf Salad
Radicchio, green oak, radish, shallot, dill,
chervil, lemon dressing

Chocolate Brownie
Coal charred marshmallow, mocha crémeux,
salted caramel gelato

Kids menu available for children aged 12 and under.

All of our food may contain nuts, gluten and shellfish, although

all care is taken, trace elements are unavoidable. Dietaries will be
catered to with chef’s selection replacements. One bill per table.
Surcharges apply to all card payments. The 10% Sunday surcharge
applies to additional food and beverages purchased.



