The Denman

HOTEL-THREDBO

TERRACE RESTAURANT

Sour Dough | EVOO, Balsamic (GFO/DF) $14

Marinated Olives (GF/DF/V) $15

Sydney Rock Oysters | Mignonette, Lime (A) (DF/CF) $8 each

Tuna Crudo Toast | Capers, Mustard, Cornichon, Roe, Chives (A) (GFO/DF) $20 each
Jamon Toast | Smoked Aioli, Pickled Mustard Seed, Fig Jam (DF/GFO) $20 each
Ricotta Toast | Burnt Sage Butter, Honey (V/GFO) $I8 each

Charred Squid Skewer | Spring Onion, Prawn Oil () (DF/GFO) $20 each

Mussels | Tomato Vinaigrette, Sobrasada, Parmesan, Sourdough Crumbs (A) (DFO/CFO) $29
Stracciatella | Grilled Zucchini, Chermoula, Pine Nuts, Lemon Oil (GFO/NFO/V) $29

Pedro Ximénez Braised Pork Jowl | Sweet Macadamia, Nuka Pickles (GF/DF/NFO) $28
Charred Chicken | Mojo Picon, Aleppo, Chilli Oil (GF/DF) $54

300g Black Angus Flank | Whipped Porcini Butter, Olive Crumb, Red Wine Jus (GF/DFO) $62
Market Fish | Saffron Potatoes, Green Olives, Peas, Pickled Lemon, Mint (I) (GF) $49
Whole Roasted Lamb Shoulder | Ras el Hanout, Muscatel Agrodolce, Rapini (GF/DF) $115
Prawn Linguine | Nduja Butter, Preserved Lemon, Chives (A) (GFO) $44

Pea & Ricotta Raviolo | Leek Soubise, Herb Oil $38

Duck Ragu Maniche | Orange Jus, Parmesan (DFO/GFO) $46

Shaved Fennel | Orange, Heirloom Beets, Grande Marnier Vinaigrette (GF/DF) $18
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Roasted Carrots | Caramalised Honey, Sumac, Fennel Seed (GF/DF) $18 e The Denman
Fries | Aioli (GF/DF) $16 {%"h ?iﬁg
Tiramisu | Mascarpone, Marsala, Savoiardi $20 -;!‘.. "{k"ﬁ%}- ~ r“
Piped Cheesecake | Poached Rhubarb, Bay Sugar, Salted Crumb (GFO) $19 @ ﬂl—:.

Chocolate Flan | Cashew Praline, Tawny Ice Cream, Dulce de Leche (GF/NFO) $19

For all Rest t Booki
AppleShmarrn | Chopped Pancake, Apple, Cranberries, Vanilla Icecream $30 oral Restaurant bookings

head to our website
www.thedenman.com.au
or scan the QR Code
APRES BAR

Marinated Olives (GF/DF/V) §$I5

Sydney Rock Oysters | Mignonette, Lime (A) (DF/GF) $8 each

Tuna Crudo Toast | Capers, Mustard, Cornichon, Roe, Chives (A) (GF/DF) $20 each

Jamon Toast | Smoked Aioli, Pickled Mustard Seed, Fig Jam (DF/GFO) $20 each

Ricotta Toast | Burnt Sage Butter, Honey (V/GFO) $18 each

Charred Squid Skewer | Spring Onion, Prawn Qil (I) (DF/GFO) $20 each

Beef Burger Cheese | Pickles, Lettuce, Onion, Mustard, Tomato Sauce (GFO/DFO) $22

For Event Enquiries & Large Groups
Email: terrace@thedenman.com.au
Menu Subject to Seasonal Availabilities

15% Surcharge applies on Sundays




