SEAN'S KITCHEN

EST.14 S.CONNOLLY &

SA.5000

DINE & DASH MENU

Bread & Our Butter
artisan sourdough by Boulangerie 113

STARTERS »” SALADS

Soft Shell Crab Sandwich

green goddess dressing

Waldorf ‘Moderne’ - a la Sean (J//g/f)

poached corn-fed chicken, apple, celery, smoked almond
Duck Liver Parfait

toasted brioche

50 g Fermin Serrano Jamén

white Spanish pig, aged for 24 months

Heirloom Tomato Salad (g//v)

watermelon, strawberries, pomegranate, Woodside goat’s curd

MAINS
Orgy of Mushrooms (o)

ricotta gnocchi

Prawn Linguine (J/)

lemon, chilli, parsley, cherry tomatoes, olive oil
Dry-Aged Burger

house pickles, chipotle mayo, duck fat chips

1.1 Kg Lamb Shoulder (d//s/)

liquorice gravy

1.5 Kg Barbecue Short Rib (J//gf)

red chimichurri sauce

SIDES

Duck Fat Chips ‘The Original’
Cabbage & Parmesan Salad (g//v)
Grandma’s Carrots (g//v)

$3.5

$18

$26

$18

$22

$26

$29

$36

$24

$77

$89

$11
$11
$11

Please come & join us for after show cocktails, Sean’s coffee blend or dessert

® amex/diners/union pay cards attract a 2% surcharge *public holidays attract an 10% surcharge

® menu subject to change ® no separate accounts



