LHRISTINE'S

ON BLAGKCOMB
FOR THE TABLE

House-made Bread & Nona Pia’s Balsamic and Olive Oil Full Board 17 Half Board 12

Enhance with warm marinated olives 16

Charcuterie selection of cured meats from Two Rivers, house-made chutney, quince, ltalian olives 40
Enhance with a selection of 3 BC Artisan cheeses 27

STARTERS
18hr Braised Lamb Shoulder panko, mint, peach, honey mustard, watercress, dehydrared kalamara 26
Burrata radicchio, orange, salt baked beefroot, walnut )

Enhance with Proscivito 8

Christine’s Salad charred grilled seasonal vegetables, pickled blugberries, halloumi, pecans, maple fruffle vinaigretie 28
Enhance with Burrata 11 Roast Chicken 16, Striploin 26, Albacore Tuna 16, Black God 23 Lobster 25

Roasted Red Pepper Soup goat cheese, basil, sherry gastrigue 24

Albacore Tuna Taraki nori crusted, avocado, mango, faro, daikon 2

Tartare seasonal locally caught fish, gochujang, cucumber, wonton, apple 26

MAINS

Two Rivers Angus Smash Burger house aioli, caramelized onions, Gruyere, thick cur bacon, fries 4]
Enhance with Labster 25

Black Cod Makhani Gurry gheg, pilaf rice, nigella seeds, paratha 43

Vegerarian option available with Paneer cheese 40

Lobster Fusgilli al Ferrerto tarragon cream, white wine asparagus, leman, broccolini, 58
Enhance with Striploin 29

Roast Chicken Breast Pemberton poratoes, Nduja, Sweetcorn, cavolonero 36

Sundried Tomato Arrabbiata Pasta confit fomato. sugar snaps, kalamara, basil 30
Enhance with Burrara 11, Roast Chicken 16, Striploin 29, Black Cod 23

63 Acres BC Striploin Steak 6oz butter poached, crispy fingerlings, red wine jus, haney parsnip, parcini kerghup 50
Enhance with Labster 25



