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2011

LLERY

ROYAL HOTEL
BALLAARAT

Gallery Bistro 300111.cdr

DINNER

Appetisers

Smoked chicken arancini balls,garlic aioli 8.50
Prosciutto and egg croquette 9.00
Saganaki and lemon cheek 8.50
Starters

Soup of the day 11.00
“Cobb Salad” Cos, kaiser, chicken, croutons, egg, tomato and avocado 15.50
Pacific oyster natural, lemon, raspberry vinaigrette Y2 doz16.00  doz29.00
Western plains belly of pork, celeriac and apple remoulade 18.00
Dukkah spiced egg, bresaola beef and toasted ciabatta 16.50
Rabbit terrine, toasted brioche with a celery and walnut salad 18.00
Braised beef shin, asian coleslaw, crispy shallot sour dressing 18.00

House smoked kingfish fillet, shaved fennel, olives with orange and roe salad 17.00

Mains

Fish of the day market $
Beer battered flathead fillet, salad, fries and tartare sauce 28.50
House made gnocchi, italian sausage, pecorino and chestnuts 21.50/ 27.50

Wagu beef bolognaise, house made tagliettele and shaved reggiano 22.00/ 29.00
Pappardelle pasta with a confit tomato ,olives, basil and parmesan  18.00/ 25.50
Pork cutlet, spinach and cheese malfatti, toasted walnuts, sticky sage jus 31.00
Duck breast, celeriac puree, pommes gaufrette, beetroot and orange relish  38.00
Ribeye on the bone 450gm, poached marrow, pomme pont neuf, café de paris ~ 42.00
Grass-fed sirloin, honeyed carrot salsa, pommes dauphine, sauce béarnaise  35.00

CHATEAUBRIAND

Served with your choice of 2 sides from the menu,
Béarnaise sauce, fortwo 79.00

Side Orders

Shoestring fries, aioli 8.50
Grilled portobello mushrooms and Yarra Valley fetta 9.00
Kipfler potatoes, confit garlic, rosemary 8.50
Cauliflower gratin 7.50
Sauteed asparagus and spinach leaves 8.00

Executive Chef:
Philippe Desrettes

Craig’'s Royal Hotel, 10 Lydiard St South, BALLARAT 3350 Ph 53311377
www.craigsroyal.com.au



