ISHKA

RESTAURANT

Set Menu

89pp

Choice of entree, main and dessert.
Available for all group bookings & required for groups of 10 or more.

Entree
Scallops in half shell (3) (A) gf

Brown butter and garlic sauce, lemon, parsley

Beef carpaccio gfo, dfo
Tonnato sauce, Grana Padano, croutons, rocket, EVOO

Stracciatella v, gfo
Roast beetroot, endives, aji amarillo, focaccia

Mains

Slow Cooked Porchetta gf, dfo
Charred cabbage, spicy onion rings, apple and mustard, pork jus

Market Fish (M) gf, dfo
Beluga lentils, silverbeet, pumpkin, ajo blanco, tobiko

Beetroot Gnocchi v, vgo, nfo
Corn sauce, candied walnut, kale

Dessert

Pear & Almond Frangipane Tart v, gf, n
Vanilla bean ice cream

Dark Chocolate Soft Cake v, nfo
Wild berries compote, walnuts, vanilla bean ice cream

seafood guide:
a - australian, i-imported, m - mixed

v - vegetarian, vgo - vegan option, n -contains nuts, nfo - nut free option,
gf - gluten free, gfo - gluten free option, df - dairy free, dfo - dairy free option

15% surcharge applies for public holidays.



