Lord

restaurant & wine bar

Brwnch Nenw

Saturday and Sunday 12noon - 3pm
Tasmanian pacific oysters, shucked to order;
Natfural with shallot and red wine vinegar
or
With gazpacho dressing and Yarra Valley salmon roe

Pork and veal terine and duck liver parfait with Pedro
Ximenez jelly, tamarillo chutney and crisp breads

Soup of the day

Boned sardines, fried in a spicy chickpea batter, served with
a fresh mango relish

Duck and vegetable pie with a rocket and fennel salad

Roasted pumpkin and ricotta rotolo with seared spinach,
crushed pinenut and lemon butter

Asparagus, goafs cheese and herb risofto with rocket salad

Garfish fillets in a crisp batter with lemon aqioli, crumbed
bbaby arichokes and rocket salad

Minute steak with sautéed silverbeet, mash potato and
peppercorm jus

SIDES

Rocket, pear and parmesan

Roasted beetroot, spinach, goats cheese and walnut
Kipfler potatoes fried with rosemary salt

Broccoli with roasted almond and lemon butter
Potato and fennel gratin
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