DINNER

DELICIOUS BAKERY BREAD, MEANDER VALLEY BUTTER

WARM MARINATED OLIVES

ENTREE

FRESHLY SHUCKED BRUNY ISLAND OYSTERS
NATURAL WITH FRESH LEMON OR KILPATRICK
AVAILABLE IN HALF DOZEN OR DOZEN

WALNUT AND OATMEAL PASTRY TART
OYSTER MUSHROOM RAGOUT, BRAISED LEEKS,
SMOKED KING ISLAND CHEDDAR (V)

(FP) DUCK LIVER PARFAIT
PINOT JELLY, CORNICHONS, HERB CROUTES

(FP) PIERRE'sS PRAWN COCKTAIL

SAFFRON POACHED PRAWNS,

Cos LETTUCE, CUCUMBER, CAPER BERRIES,
LEMON MYRTLE MAYONNAISE

MAIN
(FP) PAN SEARED SAFFRON POTATO GNOCCHI

ZUCCHINI, CAPSICUM AND PUMPKIN, SHAVED PECORINO,

CHERRY TOMATO VINAIGRETTE (V)

SMOKED LAMB RACK
CARROT AND CARDOMON PUREE, DUY PUYy LENTILS,
ROAST SHALLOTS, SNOW PEAS, JUs

TASMANIAN EYE FILLET MEDALLIONS
PARMESAN AND LEMON POLENTA CAKE, SILVERBEET,
HUON VALLEY MUSHROOMS, PORT WINE REDUCTION

PIERRE'S STEAK TARTARE,

MINCED EYE FILLET (RAW),DIJON, TABASCO,
WORCESTERSHIRE, WHITE ANCHOVY, EGG YOLK,
CAPERS, GARLIC, CORNICHON, FRIES

SIDES
FRIES WITH MAYONNAISE

ROCKET, APPLE AND PECORINO SALAD
BALSAMIC DRESSING

$5.00

$8.00

$18.00
$32.00

$17.00

$17.00

$19.00

$26.00

$34.00

$36.00

$30.00

$7.00

$8.00

VEGETABLE CRUDITES

SMOKED ALMONDS

HOUSE SMOKED VENISON FILLET
BEETROOT CARPACCIO, RED MUSTARD LEAF,
PUMPKIN MARMALADE

BAKED ESCARGOT
PARSLEY AND GARLIC BUTTER
AVAILABLE IN HALF DOZEN OR DOZEN

(FP) HOUSEMADE SOUP OF THE DAY
VIENNA BREAD (V)

HUON VALLEY SMOKED SALMON
WHOLEGRAIN TOAST, CAPER BERRIES, ESCHALLOTS,
LEMON AND PARSLEY BUTTER

CAPE GRIM SCOTCH FILLET
FRIES, GREEN SALAD,
CAFE DE PARIS BUTTER, JUS

(FP) BRAISED AND CHARRED PORK BELLY
CELERIAC REMOULADE, ROAST PEAR,
PICKLED WALNUTS

(FP) ESCALOPE OF TURKEY
SAGE STUFFING, BRAISED BEANS,
CRANBERRY JUS

CRISPY SKIN ATLANTIC SALMON

SHAVED FENNEL, MACADAMIA NUT AND SULTANA
COLESLAW, FRESH LEMON, PANCETTA CRISP

BUTTERED SEASONAL VEGETABLES

PERINO TOMATO, BOCCONCINI AND CAPSICUM SALAD
SMOKED ALMOND AND ROSEMARY PESTO

$8.00

$4.50

$21.00

$20.00

$34.00

$12.00

$18.00

$36.00

$32.00

$30.00

$33.00

$7.00

$8.00

(FP) FIXED PRICE MENU - ENTREE/MAIN COURSE $35.00 (PARTIES OF TWELVE AND LESS)

FOR ALL DIETARY REQUIREMENTS, PLEASE CONSULT A MEMBER OF STAFF.

We would appreciate one payment per table, however & this co not possible, youn Uill may be
lemised with a 5% sancharge incawned, (Applicable to tables ouer four) Thank you.

Pieme's Brasserie, Wine Bar, Functions - §8 George Strect, Launceston, Tasmania, Eot 1956




