qualia Long Pavilion dinner - sample menu

entrée

scallop
ceviche, finger lime, cucumber, fennel, sorrel

wagyu
bresaola, roast pepper, daikon, green mustard

octopus
beetroot, red cabbage, kohlrabi, almond cream

kangaroo
tartare, pickled carrots, yellow bean, taro crisps

yellowfin
tuna crudo, smoked caviar, watermelon, abalone

tomato
cherry tomatoes, gazpacho, pearls, consommé

main

lamb
braised shoulder, agnolotti, black garlic, fennel oil

snapper
clams, corn, guanciale, tarragon, roast chicken jus

duck
kromeski, pumpkin, chai date, gingerbread, cinnamon

reef fish
saffron tomatoes, gnocchi, zucchini, asparagus, basil

eye fillet
little joes 4+, celeriac lyonnaise, parsnip, olive, capers

whitsundays hot seafood selection
local bugs, chinese 5 spice

bbg prawns, romesco sauce

half shell scallops, sea urchin gratin
local reef fish, herb emulsion
sautéed cuttlefish, seaweed butter

Sample menu only, subject to change.
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qualia Long Pavilion dinner - sample menu

sides

roast pumpkin, candied walnuts, honey
bitter salad leaves, mustard seed dressing
sautéed kai lan, cucumber, sorrel sauce
truffle fries, white truffle oil, parmesan

bbqg broccolini, manchego, café de paris

dessert

pannacotta
matcha, blackberry, mandarin, rhubarb, yuzu

opera gateau
valrhona chocolate, coffee, baileys ice cream

blood orange
almond cake, yoghurt, fig, orange blossom

lemon tart
italian meringue, finger lime, bay leaf cream

selection of ice creams & sorbets (3sc)

cheese
premium cheese selection, fruits & preserves

Sample menu only, subject to change.
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qualia Long Pavilion dinner - sample menu

sweet wines
frogmore creek 'iced riesling', 2018 coal river, tasmania (75ml)
donnafugata ben ryé passito di pantelleria, 2016 sicily, Italy (65ml)

chateau d'yguem sauternes, 2016 bordeaux, france (65ml) — coravin

fortified (60ml)

campbells 'liquid gold' classic topaque, nv rutherglen, Victoria

cognac / brandy
rodell napoleon
hennessy vsop
courvoisier vsop

remy martin xo

digestifs
d.o.m. benedictine
toschi lemoncello

opal near sambuca

cocktails

shiraz negroni
campari, four pillars bloody shiraz gin, sweet vermouth

manhattan
woodford reserve bourbon, sweet vermouth, bitters

Sample menu only, subject to change.
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