CRAFERS

HOTEL

THE ‘FEED MFE’
CARTE BLANCHE

70 PER HEAD
SHARED DISHES

SOURDOUGH
WHIPPED CULTURED BUTTER, BLACK SEA SALT

LEEK & GRUYERE CROQUETTES
SPICED TRUFFLE HONEY, MUSTARD MAYO V)

DUCK LIVER PARFAIT
PICKLED SHALLOT, PUFFED GRAINS, BLACKBERRY, CROUTES (6F©

HOUSE-SMOKED OCEAN TROUT
TROUT CREAM, BAY LEAF OIL, ROE, COMPRESSED APPLE,
AVOCADOQ (GFI(A)

CONFIT DUCK LEG
WHITE MISO HONEY GLAZE, CAPER, CAULIFLOWER, FREGOLA, BEURRE

NOISETTE, PERSILLADE, PUFFED BUCKWHEAT, BLOOD ORANGE

SPRING GREENS
SPICED YOGHURT, CURRY BUTTER, LEAVES (6FIDFO)

COFFEE CREME BRULEE
WHITE CHOCOLATE PISTACHIO CRUMB, ALMOND BISCOTT] (6FO)

CRAFERS
HOTEL

EST. 1839

(EXCLUDES PUBLIC HOLIDAYS)(V) VEGETARIAN | (GF)(GFO) GLUTEN FREE OR OPTION |(VE)(VEO) VEGAN OR VEGAN OPTION MAN-
AGEMENT CANNOT GUARANTEE MEALS ARE WITHOUT TRACES OF ALLERGY ITEMS. PUBLIC HOLIDAYS INCUR A15% SURCHARGE




