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Ortega Fish Shack & Bar 

Thursday 20th of September 2018 

Entrees

Corn fed duck liver pate, pear & saffron chutney
Yellowtail kingfish ceviche, avocado, Vietnamese mint, lemongrass, scampi oil
Pan-fried prawn tails, garlic butter sauce, lemon, Italian parsley, house-made tagliatelle

Beetroot tartare, gorgonzola, garden rocket, raisin tapenade, oat cracker (vego)
Mains

Goat cheese polenta, mushrooms, pickled onion, kale, hazelnuts (vego)
Tarakihi, Malaysian coconut gravy, pineapple salad, tamarind dressing

Steamed Turbot, roasted cauliflower purée, poached mushrooms, caper & raisin dressing, curry leaf 

Beef Fillet, Café de Paris butter, fries
Brussels sprouts, miso butter, pickled chilli, sesame

Organic mixed leaf salad

for the table

Desserts

Chocolate mousse, bitter chocolate sorbet, beetroot & white chocolate ganache, pear, cocoa nibs  

Catalan crepes, orange caramel sauce, vanilla ice-cream

Bleu d’Auvergne, fig & walnut compote

