MISSI

ESTAUR

SET MENU

three course — winter menu
entrée, main & dessert

bread selection | salted butter | dukkha

ENTREE

house made soup of the day
salt & pepper squid | nashi pear & cashew nut salad | harissa & citrus dressing
beef tataki | marmite bread | celeriac remoulade | sweet & sour onion| soy pickle

MAIN

market fish |tua tua clams | artichoke puree | warmed tartare sauce
butter bean | rocket

medium rare beef eye filet | pressed potato & brisket |leek
horseradish & parmesan valute

slow cooked maryland chicken | truffled sweet potato croguette
pig and salt’speck | chard

Shared seasonal market vegelables
red velvet créme brillee | cream cheese mousse | brownie crumbs | cherry curd
mission tiramisu | sponge | brandy mascarpone |espresso anglaise | coffee beans

peanut mousse | banana cake | caramelised banana| banana gelato | peant tule

vegelarian & vegan allemalives avaiable by arrangement
It may be possibie lo substitute or omit elerments in dishes
(o accommodale dielaries, plkase ask




