Conners Restaurant

STARTERS
SouP of the day $8

Peninsula oysters served natural or Kilpatrick i, dozen $12, dozen $24

TASTING PLATES

(FOR 2)
PESCE $28 CARNE $28
Cajun Spicy Frawns, Calamari, Chorizo, Sicilian mcatbaﬂs,
Ficklcc] Octopus, Crab le & flat crumbed olivcs, king island haloumi
bread with salsa Verde and flat bread
VEGE $28 GRAND TASTING PLATE $11pp
Capsicum, basil & mozzarella risotto C ombination of all tasting Platcs
ba"s, sweet Potato zucchini and com served on a grancl Plattcr.
fritters, cucumber tzatziki, olive & Minimum 4 persons
haloumi skcwcrs, flat bread
ENTREE

Duck [iver Parfait with rhubarb Pich, cclcrg salad & melba toast $ 1 7
C]ri"ed 5camPi with Parsley garlic & almond butter $1 9
Thai Beef salad with coriander, chi"i, lcmongrass & Kaffirlime leaf 518
Stuffed Swiss Brown Mushrooms with Pincnuts, Parslcg, Provolonc cheese & herb salad $ 1 7

MAINS
\/cal Osso Pucco with soft white Polcnta, parmesan & Parsleg grcmolata $28

Bcc{: chington served with Roast potato, babg carrots and 5hirazjua $28
Spatchcock, boned with ciabatta & pancetta stuﬂ:ing, celeriac mash, babg peas &jus $27
NT Saltwater Barramundi, macadamia crusted with fried Kiplqcrs, rocket & lemon aioli $2.8
For chefs Pasta of the day & chctarian option -~ See Daily Spccials $22

SIDES $6.50 each
Stcamccl bcans, (Garden sa]ad, Grcck sa]ac], fries with aioli




