LONG LUNCH

ENTREES

S149pp

10 share

Duck Liver Parfait
Green apple, pickled baby fig, chive, toasted brioche | LGO

Locally Caught Fried Calamari
Citrus mayo, togarashi, green onion | LG, LD, I

Raw Kingfish Crudo
Cucumber, créme fraiche, pickled jalepeno, salmon roe, coriander | LG, LDO, A

MAINS
lo share

Kingsleys Steak Tasting Board
Selection of grass fed, grain fed and wagyu beef cooked on the grill, served with our
signature sauces, onion jam and snow peas leaves | LG, LD

SIDES

0 slhare

Duck Fat Potatoes
Charred asparagus herb yoghurt, pistachio, lemon | LG, LDO, VO, VGO

Truffled Mae & Cheese | VO

Ieeberg Salad | LG, LDO, VO, VGO

V Vegetarian | VG Vegan | LD Low Dairy | LG Low Gluten | O Option
Seafood Origin | A - Australian | I - Imported | M - Mixed

—

TO DRINK

BEER/CIDER SPARKLING
Hahn Premium Light (2.2%) Mr Mason, Sparkling Cuvee Brut NV, SA
Hahn Superdry WHITE

Pipsqueek Apple Cider Dottie Lane, Sauvignon Blane, SA

RED

Henry and Hunter, Shiraz Cabernet, SA

RSA Rules and Regulations apply
A surcharge of 10% apply on Sundays and 15% on public holidays.



	LONG LUNCH
	$149pp
	ENTREES
	Duck Liver Parfait
	Locally Caught Fried Calamari
	Raw Kingfish Crudo
	MAINS
	Kingsleys Steak Tasting Board

	SIDES
	Duck Fat Potatoes
	TO DRINK
	BEER/CIDER
	Hahn Premium Light (2.2%)
	Hahn Superdry
	Pipsqueek Apple Cider

	SPARKLING
	Mr Mason, Sparkling Cuvee Brut NV, SA

	WHITE
	Dottie Lane, Sauvignon Blanc, SA

	RED
	Henry and Hunter, Shiraz Cabernet, SA





