THE BALFOUR KITCHEN

TASTE IT ALL

Would you like it all? Let us decide for
you. We will create a banquet, sampling a
number of the delicious dishes, allowing
you to find your new favourite.

Taste 2 courses - 40
Taste 3 courses - 50

LUNCH & A MOVIE

A main course with a glass of wine or
beer plus a ticket to New Farm Cinemas.
Valid 7 Days.

LUNCH, BEVERAGE & MOVIE - 35

TO NIBBLE

Truffle prawn crackers
(df/pescatarian) - 8

Chicken ribs, Asian mignonette
dressing (df/gf) -8

Chilli roasted nuts (df/gf/vegan)

Vegetable spring roll, lettuce,
pickles, herb (df/vegetarian) -3

1
N

TO START
Coconut poached chicken salad (df/gf)

10 Spiced prawns, pickled ginger
mayo (df/gf/pescatarian) - 20

18

Pork larb salad, lemongrass, cashews,
toasted rice & herbs (df/gf) - 18

Black garlic dressed egg,
fried oyster mushrooms,
soft herb (gf/vegetarian) - 17

TO FOLLOW

All mains served with steamed rice

& sautéed greens (df/gf/vegan)

Ocean trout, tomatoes, nuoc cham
(df/gf/pescatarian) - 29

Turmeric pork, orange & beetroot
salad (df/g9f) - 26

Twice cooked beef in Aunty 5's
sauce on shaved cabbage, Asian
herb salad (df/gf) - 28

Viet curry, tofu, baby corn,
okra, greens (df/gf/vegan) - 22

HONNT
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SIDES

Thrice cooked chats, sriracha
mayo (df/gf/vegetarian) - 10

Cos, avocado, Asian herb, pickled
chilli salad (df/gf/vegan) - 14

SWEET FINISH

‘Cherry Ripe' - Chocolate mousse,
poached cherries, coconut &
croissant crumb, créme fraiche - 12

‘Weis Bar’ - Mango & coconut
ice cream terrine, chilli &
kaffir lime wizz fizz (gf) - 12

Cheese - triple cream brie,

European blue, quince, roof top

honey, walnuts & crackers
(vegetarian/gf possible) - 22

SPARKLING BTL

Veuve Ambal Blanc de Blanc
- Burgundy, France

125ML

- 60 - 15
Dominique Portet Sparkling
Rosé - Yarra Valley, VIC - 75 - 19

Perrier Jouet Grand Brut

- Reims, France - 140 - 25

o @ @spicersbalfourhotel #spicersretreats
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Please scan the
WeChat QR code to
view our translated
picture menu.




