The Denman Thredbo

*subject to seasonal availabilities
Menu may change

TERRACE RESTAURANT FROM 6PM

Warm Sourdough | Balsamic, Extra Virgin Olive Oil $14

Marinated Olives $15

Whipped Ricotta Toast | Burnt Sage Butter, Aleppo $12 each

White Anchovy Toast | Ricotta, Green Olive, Pickled Lemon, Sumac $18 each
Butterflied King Prawns | Nduja, Capers, Lemon $26

Salmon Carpaccio | Cucumber Vinaigrette, Blood Orange, Green Oil, Dill $28
Beef Tartare | Truffle Emulsion, Black Garlic, Chives, House Made Chips $29
Market Fish | Pil Pil Sauce, Chimichurri $48

Black Angus Flank Tagliata | Red Wine Jus, Fermented Onions, Fresh Herbs $58
Chargrilled Spatchcock | Green Onion Salsa, Charred Carrots, Eschallots, Pan Juice $42
Spanner Crab Tagliatelle | Preserved Lemon, Chilli, Parsley $39

Mushroom Tagliatelle | Wild Mushrooms, Grana Padano, Truffle Oil $39
Shredded Sugarloaf | Toum, Sesame Seeds $18

Charred Snake Beans | Harrissa Qil, Tahini, Fried Onion $18

Shoestring Fries | Aioli $15

APRES BAR FROM 4PM

Marinated Olives $15

Whipped Ricotta Toast Burnt Sage Butter, Aleppo $12

White Anchovy Toast, Ricotta, Green Olive, Pickled Lemon, Sumac $18 each
Cajun Chicken Burger. Pineapple, Cheese, Lettuce, Aioli $22

Beef Burger, Cheese, Pickles, Lettuce, Onion, Mustard, Tomato Sauce $22
Shoestring Fries, Aioli $15




