Table 78

78 Outram Street West Perth 6005
Dinner Menu
Share

Olive oil crisp bread & dips: roast eggplant & capsicum, muhummra, white bean & goats cheese

Marinated mixed australian olives, grilled chorizo parmesan biscuits

Natural oysters V2 doz/doz

Tempura oyster’s ¥2 doz/doz pickled cucumber, chilli jam

French fries with garlic aioli

House made focaccia bread with extra virgin olive oil & dukkah

Entree

Bruschetta with summer peaches, mozzarella, mint, aged balsamic, extra virgin olive oil

Caramelized pear & walnut salad, pan fried haloumi cheese, red onion, apple glaze, frissee

15
15

16/32
18 /36

17
17

Roasted tomato and caramelized onion tartlet, pea puree, pine nuts, oven dried tomato, basil dressing 19

Veal and pork meatballs, roast tomato sauce, english spinach, parmesan
Char grilled squid and chorizo, mustard fruits, rocket, preserved lemon, chilli

Fresh Pasta
Tagliatelle with tomato braised green beans, rosemary, chilli, parmesan and pine nuts

Angel hair with smoked chicken, lemon zest, fried capers, goats curd, rocket

Angel hair with blue swimmer crab meat, spring onion, green chilli, lemon, rocket
Linguini with roasted fennel, grilled chorizo sausage, parsley pesto, almonds

Main

Fish of the day

Tempura fish fillets with french fries, lemon wedge, rocket, caper cornichon mayonnaise

16
17

26
28
28
28

MP
23

Free range pork belly rubbed with fennel and coriander seed, roast kipfler potatoes, watercress, confit

garlic and mustard butter

36

Char grilled sirloin, roast beetroot and zucchini salad, white bean puree, grilled red onions & balsamic 36

Confit duck leg with sweet potato puree, herb gnocchi, spinach, red onion marmalade
Side

Potato mash

Chinese broccoli with chilli and garlic

Cos salad with persian fetta, cherry tomatoes

French fries with garlic aioli

House made focaccia bread with extra virgin olive oil & sesame dukkah

Cheese

Roitelet brie (France), muscatels, water crackers

Boerenkaas 15 mth matured cheddar (Holland), dates, water crackers

Gorgonzola Piccante (Italy), semi dried fruit, fig and fennel toast
All three cheeses

Sweet
Passion fruit and lime frozen parfait, pineapple and mint salad, lime syrup, sesame wafer

Chocolate marquise, vanilla créme anglaise, pistachio wafer biscuit

Vanilla bean créme brulee, plum and nectarine compote, chocolate and almond cookie
Summer fruit crostata (tartlet) with vanilla créeme patisserie

Shot of espresso with vanilla bean ice cream, frangelico, cats tongue biscuit

Two scoops of vanilla bean ice cream with almond, pistachio & orange biscotti
Bouchee or baci chocolate or pistachio & orange biscotti

15
15
15
15
15



