THE

DINING ROOM

At The Royal Exchange

STARTERS

Oscietra Caviar (10g) 50
Rice chips, sour cream

Sydney Rock Oysters 4.5ea
Freshly shucked, mignonette dressing, lemon

Beef Tartare 17
Romesco sauce, potato frites

Dutch Cream Potato Soup 18
Spanner crab, fresh herbs

Grilled Asparagus 16
Toasted brioche crumb, parmesan shavings

Pork Terrine 18
Prosciutto, fresh fig, sourdough toast

Prawn Cocktail 17
Avocado puree, baby gem

MAIN COURSES

Fish of the Day MP
Fresh from the fish markets daily

Grass-fed Beef Fillet 38
Watercress puree, horseradish, parsnip crisps

Chicken & Mushroom Pithivier 29
Parmesan sauce

Duck Breast 38
English spinach, witlof, fresh blackberries

Gnocchi 26
Stracciatella, dried tomato, basil

Whole John Dory 40
Brown butter, lemon, capers, herbs

800g Jack’s Creek Beef Rib-Eye (for two) 95
Hand cut chips, watercress salad (35 mins)

SIDE DISHES
Shoestring Fries 10
Veg of the day 10
Green salad 10
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