CRAFERS

R HOTEL

THE ‘FILL MFE’

CARTE BLANCHE

SHARED DISHES
85 PER HEAD

SOURDOUGH
WHIPPED CULTURED BUTTER, BLACK SEA SALT

BLUE SWIMMER CRAB
COMPRESSED KOHLRABI, DRESSED TOMATO, MICRO BASIL,
SPLIT TOMATO CONSOMME, FERMENTED CHILLIGHOAA

ABURI SALTBUSH LAMB TOAST
HOUSE FOCCACIA, BEURRE NOISETTE EGG BUTTER, CELERIAC STRAW,
ROSEMARY SALT (6F0)

DUCK LIVER PARFAIT
PICKLED SHALLOT, PUFFED GRAINS, BLACKBERRY, CROUTES (¢F0)

BRAISED BEEF RAGU GNOCCHI
HANDMADE PASTA, AGED PARMESAN, BASIL, CHIVES (PFoierol
ADD STRACCIATELLA + 6

DUKKAH CRUSTED LAMB SADDLE
CAVOLO NERO, BABY CARROTS, FERMENTED CHILLI HONEY, LABNEH,
BAY LEAF OIL, HARISSA, PEPPERCORN JUS (©F)

SPRING GREENS
SPICED YOGHURT, CURRY BUTTER, LEAVES (GFIDFO)

CRAFERS
HOTEL

EST. 1839

(EXCLUDES PUBLIC HOLIDAYS)(V) VEGETARIAN | (GF)(GFO) GLUTEN FREE OR OPTION | (VE)(VEQO) VEGAN OR VEGAN OPTION
MANAGEMENT CANNOT GUARANTEE MEALS ARE WITHOUTTRACES OF ALLERGY ITEMS CREDIT TRANSACTIONS INCUR A 1%
% SURCHARGE | PUBLIC HOLIDAYS INCURA15% SURCHARGE
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