TAPAS. .. TO SHARE

Your choice of 3 tapas to share, please choose from our
current menu.

MAIN COURSE

Your choice of 4 mains, we recommend the following
options.

250g Crain fed eye filet served w du puy lentil,
chorizo & dutch carrots dressed in a red wine jus

Chicken stuffed w bocconcini, pinenuts, spinach
& porcini mushrooms served w a red wine jus & a
pumpkin, walnut & pear salad

Market fresh catch - fish of the day

6f OI/IP BOOk /}/)g Hand rolled ricotta gnocchi, pine nuts & sage

beure noisette finshed w shaved grana padano

Garlic & herb bread, chips and veges to share

Single Course - $30 per person
(Mains & Sides)

TAPAS DESSERTS. .. TO SHARE
Two Course - $45 per person Shared dessert platters from the curent menu.
(Your choice of Tapas & Main or Main & Dessert)
Three Course - $55 per person

(Tapas, Main & Desser!) Joffa tart w marbled chocolate curls

Steamed ginger & marmalade pudding w vanilla
bean custard and candied peel

Espresso & cognac marquise w chocolate
coffee beans

@ exchange hotel balmain
To personalise your menu selection from our current menu

or for any enquires regarding your group booking,
please contact Anastacia or Amy on 02 8755 2555.



