
-  STARTERS  -
POTATO CROQUETTE, BRIE, CHORIZO..........12 
 
MARINATED OLIVES, ANCHOVY CRISPS.......9

SELECTION OF SOURDOUGH..............3.50each
•	 w/ cultured butter

OYSTERS.........................................................3.50each
•	 natural, or;

•	 garlic labne, crispy onion 

CRUMBED GREEN OLIVES......................................9 

OCEAN TROUT PASTRAMI....................................19
•	 black garlic, rye crumble, cauliflower panna cotta   

DUCK LIVER PARFAIT...............................................18
•	 prosciutto, brioche, apple	

-  SMALL PLATES  -

SWEET POTATO GNOCCHI ....................e17  m28
•	 crispy potato, cocoa nib, salsa verde  

POLENTA.........................................................e18  m29
•	 parmesan custard, capsicum, spinach, pine nuts  

PORK SHANK................................................................32
•	  potato, pickled onions, ash 

 BLACK ANGUS SIRLOIN........................................43
•	 red peppercorn, apple, parsnip, jus 

MARKET FISH..............................................................34
•	 taragon emulsion, artichokes, potato

-  LARGE PLATES  -
DUCK BREAST.............................................................38
•	 mandarin, marinated beetroot, ginger
 

CHICKEN BREAST......................................................35
•	 smoked corn risotto, marrow, watercress

PRAWN RAVIOLO.......................................................20
•	 celeriac remoulard, bisque, roe, shiso 

BRAISED OCTOPUS..................................................19
•	 chorizo, black olive, tomato, wild rice

SMOKED CORN RISOTTO.......................e18  m29
•	 mushroom ragout, mascarpone

-  VEGETARIAN  -

ALEX PERRY HOTEL & APARTMENTS
959 Ann Street Fortitude Valley Qld 4006

www.delfinas.com.au
ph: 07 3252 0214

DINNER MENU.                 .
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-  MEALS FOR 2  |  ALL 58  -
SLOW COOKED LAMB SHOULDER MUSTARD JUS

WAGYU BEEF BRISKET HERB CRUSTED

SEAFOOD PAELLA CHORIZO, SAFFRON, PRAWNS, MUSSELS, CLAMS

 WHOLE BAKED MARKET FISH FENNEL, LEMON, FRESH HERBS

-  DESSERTS  |  ALL 16  -

-  SIDES  |  ALL 13  -

DARK CHOCOLATE FONDANT, Tonka caramel, hazelnut praline, milk ice cream

GOLDEN MILK PANNA COTTA, tea, coconut snow

ALMOND PARFAIT, chocolate aero, brown butter

WHITE CHOCOLATE MOUSSE, mandarin, yoghurt, pistachio, violet

POTATO, CHORIZO, THYME, AIOLI 

KALE, CARAMELISED ONION, POMEGRANATE, COTTAGE CHEESE 

CUCUMBER, BEAN SPROUTS, CASHEWS, LIME, CHILLI 

BROCCOLINI, GREEN BEANS, LEMON

•	 Fromager des clarines, washed rind, France 
•	 Triple cream Brie, woombye, QLD
•	 Gippsland blue, VIC

•	 San Simon smoked, Spain 
•	 Cloth matured cheddar, Ashgrove farm, TAS

CHEESE BOARD with accompaniments		              1 FOR 12        3 FOR 20


