THE

BOOT

— MELBOURNE —

Evening Set Menu

Two courses 24.°° | Three courses 29.%°

GRILLED COURGETTE
PICKLED FENNEL, SPICED LABNEH, CRISPY CHICKPEA (v)

BOOT FRIED CHICKEN
KIMCHI, PICKLED CHILLI, GOMA SESAME DRESSING

HOT SMOKED SALMON RILLETTE
TORCHED CUCUMBER, GOLDEN BEETROOT, SOURDOUGH

SMOKED HADDOCK
POACHED EGG, TARTARE BEURRE BLANC,
PICKLED FENNEL, CRUSHED NEW POTATOES (GF)

CORN-FED CHICKEN SUPREME
PRESSED THIGH, CHICKEN BUTTER SAUCE,
CAULIFLOWER CROQUETTE, GRILLED ROSCOFF ONION

WILD MUSHROOM FARFALLE PASTA
GRANA PADANO, PICKLED SHIME]JI (v)

120z COTE DU PORC
PICKLED ONION RING, GRILLED BEEF TOMATO,
CHUNKY CHIPS & HOUSE KETCHUP (GF)

STRAWBERRY & VANILLA PANNA COTTA
ROSE PROSECCO JELLY, MACERATED STRAWBERRY,
WHITE CHOCOLATE TUILE (GFO)

DARK CHOCOLATE CREMEUX
COOKIE DOUGH, BAILEYS MASCARPONE,
CAPPUCCINO ICE CREAM (GFO)

STICKY TOFFEE
DATE PUREE, HONEYCOMB, SALTED CARAMEL SAUCE (v)

(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE
IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY
CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER.

AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.

THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.
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