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ENTREE $9

Hiramasa Kingfish sashimi,
Japanese plum sauce,

wasabi oil, shiso
GF DF NF

Thai chicken and green papaya

salad, peanut caramel
GF DF

Seared scallops, cauliflower,

potato and truffle
GF NF

Red braised pork belly, spring

onion pancake, Asian salad
DF NF

Angliss Restaurant

29th Apr - 28th Jun 2024
Menu

MAIN $20

Black olive and almond crusted
lamb cutlets, roasted garlic
potatoes, zucchini and feta salad,
salsa verde

Red duck curry, corn fritters,

jasmine rice, fried Thai basil
DF NF

Grilled sirloin steak, chive baked
potato, king brown mushroom,
port jus
NF

Green pea, asparagus and zucchini
risotto, parmesan crisp, ricotta,

parsley oil
GF NF VEG

Sorry, No Split Bills

BB SIBRE ST

Pistachio cake, orange curd,
Turkish delight ice cream

Honey pannacotta, caramel pears,
pecan and almond granola, creme

fraiche ice cream
(Gluten free available on request)

Salted caramel and chocolate tart,
liquorice ice cream, chocolate
sauce

Group bookings are welcome at Angliss Restaurant. All guests are required to dine on a set menu if you are a large group of 20+ guests.

GF (Gluten Free) DF (Dairy Free) NF (Nut Free) VEG (Vegetarian)
Menus are subject to change due to seasonality and product availability.

Please Note: Angliss Restaurant offers products with peanuts, tree nuts, soy, milk, egg and wheat. While we take steps to minimize the risk of

cross contamination, we cannot guarantee that any of our menu items are 100% free of these ingredients.



