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ANNUAL INDEX

Annual recipe index  
From Spanish alfajores to Chinese mince pork-tossed noodles, 
Annual recipe index  
From Spanish alfajores to Chinese mince pork-tossed noodles, 
Annual recipe index  
we’ve discovered a whole new world of exciting flavours this year.  
And for your cooking pleasure, here they are from A-Z. Bon appétit.

2008 
A
ALMOND
 ajo blanco .................................................Oct: 48
 almond and mint sauce  ..........................Mar: 56
 almond and rosewater tuiles ................. Jul: 113
 almond and sherry tart

with quince jam ...................................Oct: 113
 almond pastry .......................... Jun: 33; Dec: 151
 almond sauce  ........................................Mar: 127
 apricot and almond stuffing ................. Dec: 118
 cocoa and almond rochers .....................Jul: 141
 flourless apple, almond, raisin

and ginger cake ..................................... Jun: 32
 horta, ricotta and almond

lady fingers ........................................ Sept: 120
 orange, cardamom and almond cake

with orange-blossom yoghurt ........... Dec: 152
 spiced almonds ......................................Oct: 126

ANCHOVY
 cauliflower and Taleggio risotto

with anchovy pangrattato ..................... Apr: 44
 anchovy crumbs .....................................Feb: 101
 lamb with anchovies and peas ............ May: 134
 lamb with capers and anchovies ..........Mar: 106
 pork hocks with anchovies, green

split peas and lentils .......................... Aug: 104 
 Spanish braised beef cheeks with tomato

bread, parsley and anchovy salad .....Apr: 128

APPLE
 apple in caramel with licorice-preserved

lime ice-cream .....................................Apr: 124
 apple in pastry triangles ........................Apr: 136
 apple-filled doughnuts with

maple syrup .......................................... Aug: 88
 butterscotch apple spice cake .............. Jun: 140
 caramelised apples with

toasted walnuts ..................................... Jun: 38
 goose ballottine with braised 

cabbage and cinnamon apple .......... Dec: 112
 roast pork chops with apples,

onion and sage ....................................... Jul: 48
 sugared apple galette ............................ Jul: 128

APRICOT
 banana, apricot and passionfruit tart ...Mar: 127
 honey, saffron and apricot jelly

with honeycomb ..................................Mar: 136

ARTICHOKE
 artichoke with prosciutto ....................... Jun: 132 
 baby artichoke and

Manchego salad ..................................Oct: 122
 braised artichokes with 

asparagus and pecorino ................... Sept: 140
 sautéed artichoke hearts .......................Oct: 126
 walnut and lemon aïoli with 

artichokes and quail eggs ................. Dec: 143

ASPARAGUS
 asparagus with fried duck 

egg and Hollandaise ......................... Sept: 125
 Balmain bug with 

asparagus and basil  .............................Feb: 91
 braised artichokes with 

asparagus and pecorino ................... Sept: 140
 goat’s cheese, asparagus, 

pea and pancetta salad ...................... Sept: 40
 porcini gnocchi with salsify, peas,

asparagus and baby spinach ............. Sept: 34
 sautéed asparagus and watercress

with coriander seeds ...........................Dec: 137
 spiced roast duck with 

asparagus and watercress ................. Dec: 144
 stir-fried asparagus with garlic ..............Feb: 107
 yabbies with peas, baby 

spinach and asparagus .......................Dec: 111
 zucchini, asparagus, peas 

and ricotta salata salad ........................Feb : 31

AVOCADO
 Balmain bug, avocado and 

preserved lemon salad  ........................ Jan: 22
 black bean, corn and avocado 

salad with tomatillo .............................. Dec: 54
 radicchio, avocado and

walnut salad .........................................Dec: 137

B
BACON
 blue-eye trevalla with 

bacon and cabbage .............................. Jun: 38
 perry-braised bacon with pears,

parsnips and chestnuts ......................... Apr: 61
 potato and bacon gratin  ......................Mar: 119

BANANA
 banana, apricot and passionfruit tart ...Mar: 127
 banana lassi ............................................ Jun: 111
 maple, banana and 

walnut bread pudding ........................Apr: 104
 meringue, banana and 

passionfruit curd cake ........................ Dec: 148
 tapioca porridge with brown

sugar bananas ...................................... Aug: 89 

BEANCURD
 fresh bean curd with dried 

shrimps and coriander ....................... Aug: 112

BEANS
 baked beans ............................................ Aug: 34
 black bean, corn and avocado 

salad with tomatillo dressing .............. Dec: 54
 broad beans with jamón serrano ..........Oct: 128
 chorizo and kidney bean burritos ........... Jun: 38

 chorizo with black-eyed 
beans and chimichurri ........................Oct: 120

 eggs, beans and ham ............................Oct: 122
 fresh bean curd with dried 

shrimps and coriander ....................... Aug: 112
 green bean and walnut salad  ..............Mar: 121
 Indonesian fried rice with

snake bean relish ................................. Sept: 40
 la sabana with refried beans

and mule-drivers’ sauce ........................ Jan: 98
 porchetta with cannellini 

beans and fennel ................................ Jun: 127
 potato and white bean purée ............. Sept: 138
 rice mixed with kidney beans ............... Jan: 115
 smoked pork ribs with white 

beans and rainbow chard .................... Aug: 90 
 snake bean and duck salad  ...................Feb: 32
 stir-fried green beans .............................Apr: 138
 tarragon beans  ....................................... May: 42
 white bean with clams and albariño ....Oct: 136
 white beans with rosemary ................... May: 134

BEEF
 beef, mushroom and red wine pie ....... Apr: 132
 bistecca alla Fiorentina  ...........................Feb: 98
 braised beef cheeks in sarsaparilla ....... Aug: 98
 beef cheeks with creamed swedes ..... Aug: 103
 cured beef with figs and vincotto  .......Feb: 119
 beef cutlets with creamed 

corn and Gorgonzola  .........................Feb: 102
 beef daube .............................................. Jul: 134
 beef fillet with black pepper sauce ......Feb: 106
 involtini ................................................... Dec: 133
 la sabana with refried beans

and mule-drivers’ sauce ........................ Jan: 98
 Mauritian dry beef curry ........................ Jun: 108
 meatball sandwiches .............................. Sept: 40
 Moroccan beef kebabs with harissa

chips and grilled vegetable salad ....... Jan: 94
 New York steak with wilted

garlic spinach ......................................... Jun: 38
 pan-fried skirt steak with red 

wine butter and fat chips ...................Apr: 133
 pan-fried skirt steak 

with tomato bread ..............................Oct: 113
 raw beef fillet with mint, 

oregano, garlic and lemon .................Apr: 128
 salt beef with caramelised onion

bagels and hot mustard sauce .......... Apr: 132
 short ribs agrodolce  .............................May: 138
 shredded beef brisket tacos  .................. Jan: 98
 sirloin steak with roasted pumpkin  .......Mar: 46
 Spanish braised beef cheeks with tomato

bread, parsley and anchovy salad .....Apr: 128
 steak tartare with horseradish cream

and shoestring fries .............................. Jul: 120
 stir-fried beef with Sichuan peppercorns

and sweet bean sauce ....................... Nov: 173
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 wood-roasted rib-eye of beef
with piquillo peppers .......................... Oct: 131

BEETROOT
 beetroot-cured salmon with fennel,

capers and kipfler potatoes ................ Dec: 46
 beetroot, dill and horseradish salad ....Mar: 121
 beetroot Lyonnaise ..................................Jul: 117 
 beetroot relish ..........................................Apr: 48
 pork, rabbit and chorizo skewers

with paprika oil and beetroot,
apple and watercress salad .................. Jan: 94

 roast beetroot borscht with
duck pelmeni ....................................... Jun: 117

 spiced pork chops with
beetroot relish .......................................Apr: 48

 tortelli caramelle (pasta filled with wild
greens and beetroot) .........................May: 123

BERRIES
 baked custard with blackcurrants ........ Dec: 138
 berry and lemon crème fraîche

shortcake ............................................. Dec: 152
 blackberry and barley lemonade ..........Mar: 128
 blackberry tart ..........................................Mar: 51
 fig, raspberry and pistachio

burnt butter tart ..................................Feb: 119
 macerated strawberries ....................... Sept: 120
 pink Moscato and blackberry jelly

with vanilla cream ................................Mar: 133
 raspberry jelly  ....................................... May: 117
 raspberry Moscato syllabub ..................Feb: 123
 strawberries in rose syrup with

rosewater sabayon ..............................Feb: 126
 strawberry coulis ................................... Sept: 126
 strawberry shortbread .......................... Sept: 126
 sugared raspberry jellies .......................Mar: 136
 sugared strawberry jubes ..................... Nov: 167
 witlof and lilly pilly salad ....................... Dec: 112
 zabaglione cake with berries ............... Dec: 133

BREAD
 autumn bread salad ...............................Apr: 104
 baked pear and walnut bread .............. Apr: 117
 barbecued prawns with bread

and tomato salad ................................. Dec: 54
 bread dough .............................................. Jul: 50
 calzone ................................................... Nov: 158
 croque monsieur .................................... Jun: 118
 fruit bread ................................................ Jul: 120
 jammy mandarin and cinnamon buns ..Apr: 108
 layered bread ......................................... Apr: 137
 Mantou bread buns .............................. Aug: 112
 parsley and garlic breadcrumbs .......... Aug: 104
 petit pan-bagnat ....................................Mar: 128
 pumpkin scones ...................................... Mar: 60
 red onion and olive focaccia .................Dec: 127
 rosemary grissini .................................... Nov: 150
 roti ............................................................ Jun: 112
 tomato bread ..........................................Apr: 128
 wheat-flour tortillas  ................................. Jan: 98

C
CABBAGE
 blue-eye trevalla with bacon

and cabbage .......................................... Jun: 38
 goose ballottine with braised cabbage

and cinnamon apple .......................... Dec: 112
 paprika chicken and coleslaw rolls ........ Dec: 54
 rigatoni with cabbage and Taleggio ..... Aug: 40
 sautéed red cabbage ........................... Aug: 104
 slow-cooked duck, braised red cabbage

and hazelnuts ........................................ Aug: 34

CAKES
 almond cakes  ........................................Feb: 126
 baked ricotta cake with amaretti crust

and Vin Santo-soaked fruit ..................Dec:151
 berry and lemon crème fraîche

shortcake .............................................  Dec:152
 butterscotch apple spice cake .............. Jun: 140

chocolate and candied-orange
madeleines ............................................ Jul: 138

 chocolate and macadamia brownie ... Sept: 148
 chocolate cherry cake ............................. Nov: 62
 chocolate sponge ....................................Jul: 141
 coconut cake ...........................................Jan: 121
 drunken cinnamon cakes .......................Oct: 146
 flourless apple, almond, raisin

and ginger cake ..................................... Jun: 32
 ginger and cherry cake ..........................Dec: 151
 golden peach Christmas cakes ............ Dec: 122
 jammy mandarin and cinnamon buns ..Apr: 108
 lamingtons  ............................................... Jan: 38
 meringue, banana and passionfruit

curd cake ............................................. Dec: 148
 orange, cardamom and almond cake

with orange-blossom yoghurt ........... Dec: 152
 panpepato ............................................... Dec: 62
 Persian love cake .................................... Sept: 36
 rum, chocolate and coconut cake ........ Dec:148
 sponge cake .........................May: 117; Dec: 115 
 whisky, chocolate and hazelnut cake .. Nov: 178
 yeast cake with mascarpone

and peach jam .................................... Dec: 152
 zabaglione cake with berries ............... Dec: 133

CALAMARI
 calamari, chilli and garlic spaghettini .....Apr: 48
 salad of calamari and wakame with

preserved lemon vinaigrette ............... Aug: 95
 scampi wrapped in calamari with

carrot and orange salad .......................Apr: 43
 stir-fried calamari with chilli

and black bean sauce  ........................Feb: 110
 watercress, orange, fennel

and calamari salad ................................Oct: 62

CANAPES
 almond sablé with passionfruit curd

and raspberries ................................... Nov: 132
 balsamic-glazed fig tartlets with prosciutto

and Gorgonzola cream ...................... Nov: 137
 beef carpaccio crostini with crisp capers

and celeriac rémoulade ..................... Nov: 132
 canapé tartlet filling ................................ Nov: 66
 Champagne chicken vol-au-vents ......... Nov: 70
 chilled pea and mint soup with

poached prawn .................................. Nov: 163
 egg crêpes with king prawn, braised leek, 

asparagus and avocado cream ......... Nov: 134
 marinated tomato petals with buffalo

mozzarella and tapenade .................. Nov: 137
 prawn toasts .......................................... Nov: 174
 scallop tartare with soy and

mirin dressing ..................................... Nov: 136
 sweetcorn and pea cakes with

crab salad ............................................ Nov: 136
 toasted chicken tramezzini with

tarragon mayonnaise ......................... Nov: 136
 whisky-cured ocean trout

on rye crispbread ............................... Nov: 163

CAPSICUM
 char-grilled swordfish with capsicum

salad and soft-boiled eggs ..................Oct: 46
 tandoori fish fillets with capsicum ........ Apr: 137

CARAMEL
 apple in caramel with licorice-preserved

lime ice-cream .....................................Apr: 124
 baked muscatel creams with

muscat caramel ................................... Jun: 136
 caramel ..................................................... Jul: 142
 caramel yoghurt cheesecake ................ Jun: 136
 caramelised apples with

toasted walnuts ..................................... Jun: 38
 chocolate and caramel tart .................... Jul: 142
 flan with orange-caramel soaked

raisins and wild figs .............................Oct: 146
 frangipane tart with caramelised

quince and pear ..................................... Jul: 42
 little hazelnut tartlets with

caramel fudge icing ............................ Jun: 140

CARROT
 chicken satay with pressed rice, peanut

sauce and carrot salad  ......................... Jan: 93
 Dutch carrots with orange syrup ............Apr: 43
 scampi wrapped in calamari with carrot

and orange salad ..................................Apr: 43

CAULIFLOWER
 cauliflower and Taleggio risotto

with anchovy pangrattato ..................... Apr: 44
 cauliflower soup with Stilton

walnut toast ......................................... Jun: 117
 veal T-bones with anchovy crumbs,

cauliflower and sage ...........................Feb: 101

CELERY
 coppa with celery rémoulade

and pecorino .........................................Feb: 94
 octopus, potato and celery salad ........ May: 104

CHEESE
 baked ricotta cake with amaretti crust

and Vin Santo-soaked fruit ..................Dec:151
 blue ewe’s milk cheese, honey jelly

and salted water crackers .................. Nov: 164
 buffalo mozzarella with nectarines,

witlof and Champagne dressing .........Feb: 91
 caramel yoghurt cheesecake ................ Jun: 136
 Chinese-style edamame ....................... Aug: 112
 coppa with celery rémoulade

and Pecorino  .........................................Feb: 94
cuttlefish with green tomato,

mint and labne  .....................................Feb: 94
 fresh tomato, mozzarella and

basil orecchiette .................................... Jan: 22
 goat’s cheese, asparagus, pea

and pancetta salad .............................. Sept: 40
 goat’s curd and mint tartlets .................Oct: 146
 horta, ricotta and almond

lady fingers ........................................ Sept: 120
 Italian raspberry mascarpone trifle ........ Dec: 66
 labne ........................................................Apr: 124
 lamb kefte with soft egg and feta ......... Aug: 40
 leek, tarragon and Gruyère tart ............... Jul: 48
 marinated eggplant, basil

and mozzarella piadine ...................... Mar: 110
 onion and Gruyère panade .................. Dec: 138
 oysters baked with horseradish

and parmesan .....................................Sept: 131
 parmesan crumbs .................................... May: 46
 pear, celeriac and Roquefort soup ....... Apr: 117
 pickled quails with bitter autumn

leaves and feta  ...................................Apr: 123
 potato and bacon gratin .......................Mar: 119
 rhubarb, amaretti and mascarpone

crumble ...............................................Sept: 141
 rhubarb and mascarpone

French toast .........................................Apr: 104
 ricotta and spinach crespelle ............... Dec: 130
 roast mushrooms with goat’s curd .........Apr: 48
 Roquefort fondant ................................ Dec: 115
 shaved Brussels sprouts with walnuts,

lemon and parmesan ........................ Sept: 140
 soft Gorgonzola polenta ........................ May: 42
 torn fig, mozzarella and

prosciutto salad ...................................Feb: 114
 torta di ricotta ......................................... Jun: 132
 triple-cream cheese with Australian truffles, 

honeyed walnuts and fruit bread ....... Jul: 120
 twice-baked goat’s soufflé with fennel

and calendula salad ............................ Sept: 34 
 twice-baked Roquefort soufflé with

Sauternes-poached quince ................... Jul: 63
 veal wallets with mozzarella

and basil ..............................................May: 138
 zucchini, asparagus, peas and

ricotta salata salad ................................Feb: 31
 zucchini flower, lemon and ricotta

strozzapreti ............................................ Dec: 54

CHERRY
 cherry mousse ........................................Dec: 151
 cherry syrup .............................................Dec:151
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 chocolate cherry cake ............................. Nov: 62
 duck and pork terrine with

pickled cherries .................................. Nov: 150
 ginger and cherry cake ..........................Dec: 151
 plum and cherry fruit mince tart .......... Dec: 122
 sour cherry and chocolate pudding .... Dec: 122
 sour cherry and gin sorbet ................... Dec: 138
 spiced cherry and buttermilk

flummery ..............................................Feb: 123

CHICKEN, SEE ALSO SPATCHCOCK
 Cantonese fried rice with chicken,

salted fish and bean sprouts ..............Feb: 109
 chicken and prawn consommé ................ Jul: 68
 chicken braised in beer

with mushrooms ................................. Aug: 103
 chicken liver orecchiette ......................... May: 42
 chicken livers and sherry .......................Oct: 120
 chicken, pea and fennel broth with

tarragon sauce .....................................Apr: 104
 chicken satay with pressed rice, peanut

sauce and carrot salad  ......................... Jan: 93
 country terrine of pork, chicken

and pistachios ........................................Jul: 111
 hot and sour prawn, chicken

and noodle soup ................................... Jun: 38
 kaffir lime and lemongrass chicken ........Feb: 26
 massaman curry ...................................... Sept: 40
 paprika chicken and coleslaw rolls ........ Dec: 54
 parmesan-crumbed chicken schnitzel

with crisp potatoes ............................... Aug: 40
 pepper chicken chettinad .....................Apr: 138
 picnic chicken with almond sauce

and gherkins ........................................Mar: 127
 pot-roasted squab with Dutch carrots

and green onions ................................Mar: 102
 roast chicken and bread salad ............. Nov: 154
 roast chicken with quince alioli, parsley

and crisp caper salad ............................Oct: 46
 roast lemon chicken with warm

zucchini flower salad .............................Mar: 46
 roast tarragon chicken ............................ Jul: 125
 sesame seed pocket ‘pita’ bread

with chicken ........................................Aug: 110
 sherry roast chicken, chorizo

and manzanilla olives ..........................Oct: 113

CHICKPEAS
 chickpea and summer

vegetable salad .....................................Feb: 95
 eggplant and chickpeas with

minted couscous ...................................Apr: 48
 grilled octopus with fennel, chickpea purée

and wild seaweed dressing ...............Sept: 141
 spicy chipolatas with silverbeet

and chickpeas ........................................Mar: 46

CHICORY
 braised chicory  ..................................... May: 112
 chicory with lemon and wild olives .....May: 130

CHILLI
 grilled corn with cream and

chipotle chilli ........................................ Jan: 103
 mango with lime and chilli salt  .............Jan: 121
 piri piri quail with chips and tomato

and cucumber salad .............................. Jan: 22
 rigatoni, pork sausage, sage, tomato,

garlic and chilli .................................... May: 116
 spaghetti with red mullet, chilli

and garlic ............................................. Sept: 40
 spicy crab soup ....................................... Jan: 103
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 Sri Lankan lobster curry with roti

and pickled chillies .............................. Jun: 112
 steamed mussels with black bean

and chilli ................................................Jan: 111
 stir-fried calamari with chilli

and black bean sauce .........................Feb: 110
CHOCOLATE
 chewy salted caramel chocolates ......... Jun: 136
 chocolate and candied-orange

madeleines ............................................ Jul: 138
 chocolate and caramel tart .................... Jul: 142
 chocolate and Grand Marnier

bûche de Noël ................................... Dec: 115
 chocolate and macadamia brownie ... Sept: 148
 chocolate baklava .................................Sept: 121
 chocolate custard .....................................Jul: 141
 chocolate éclairs .......................................Apr: 58
 chocolate marquise ..................................Jul: 141
 chocolate mousse ................................... Jul: 142
 chocolate pastry .....................................Apr: 116
 chocolate ricotta and fig mousse  ........Feb: 119
 chocolate sponge ....................................Jul: 141
 chocolate-hazelnut dacquoise ............... Jul: 138
 cocoa and almond rochers .....................Jul: 141
 hot chocolate fudge sauce .................... Aug: 98
 lemon curd with peppered-walnut meringues 

and bittersweet chocolate ................... Aug: 81
 milk chocolate mousse ........................ Sept: 148
 orange-scented churros with

spiked hot chocolate ..........................Oct: 146
 pear and chocolate fudge tartlets ........Apr: 116
 Pedro Ximénez and chocolate trifle ..... Oct: 117
 pistachio and white chocolate cigars .... Jul: 142
 rum, chocolate and coconut cake ....... Dec: 148
 sour cherry and chocolate pudding .... Dec: 122
 Tropézienne ..............................................Jul: 141
 violet chocolate fudge ...........................Apr: 124
 white chocolate cream ........................... Jul: 142

CHORIZO
 chorizo and kidney bean burritos ........... Jun: 38
 chorizo and oregano rolled chicken ..... Aug: 48
 chorizo with black-eyed beans

and chimichurri ....................................Oct: 120
 crushed potato with chorizo, olives

and preserved lemon ............................ Jun: 32
 pork, rabbit and chorizo skewers

with paprika oil ...................................... Jan: 94
 potato and chorizo tacos ........................ Jan: 98
 sherry roast chicken, chorizo

and manzanilla olives ..........................Oct: 113

CINNAMON
 cinnamon pastry .....................................Oct: 113
 drunken cinnamon cakes .......................Oct: 146
 goose ballotine with braised cabbage

and cinnamon apple .......................... Dec: 112
 hot malted milk with cinnamon

dulce de leche ..................................... Jun: 136
 jammy mandarin and cinnamon buns ..Apr: 108

CLAMS
 clams casino ........................................... May: 112
 white bean with clams and albariño ....Oct: 136

COCONUT
 coconut chutney ..................................... Jun: 108
 kaffir lime and coconut tart .....................Mar: 42
 mascarpone and coconut cake

with mango jelly  ..................................Jan: 121
 rum, chocolate and coconut cake ....... Dec: 148

CONFECTIONARY AND SWEETS
 chewy salted caramel chocolates ......... Jun: 136
 chocolate baklava .................................Sept: 121
 confit cumquats .................................... Sept: 144
 hazelnut meringues ................................. Jul: 138
 Hennessy XO Cognac truffles... ............. Jul: 112
 lychee, ginger and lemongrass jellies ..Mar: 133
 orange meringue frosting .................... Dec: 152
 Persian nougat glacé ............................. Sept: 50
 sugared strawberry jubes ..................... Nov: 167
 turrón blando ..........................................Oct: 142
 violet chocolate fudge ...........................Apr: 124

CORIANDER
 fresh bean curd with dried shrimps

and coriander ..................................... Aug: 112
 sautéed asparagus and watercress

with coriander seeds ...........................Dec: 137
 tomato and coriander omelette  .......... Jan: 110

CORN
 beef cutlets with creamed corn

and Gorgonzola ...................................Feb: 102
 black bean, corn and avocado salad

with tomatillo ........................................ Dec: 54
 grilled corn with cream

and chipotle chilli ................................ Jan: 103
 Manchego and corn fritters ....................Oct: 40
 penne with pan-fried pancetta

and corn ................................................. Jan: 28

CRAB
 blue swimmer crab bisque ..................... Jul: 113
 blue swimmer crab omelette

with sorrel  ............................................Mar: 102
 boiled crab  ................................................Jan: 31
 crisp pork belly with crab

and pomelo ......................................... Jun: 124
 sesame tuna with white miso eggplant, crab 

meat dressing, shiso and bonito ......... Jun: 33
 spanner crab salad ................................May: 108
 spicy crab soup ....................................... Jan: 103

CRAYFISH SEE LOBSTER

CREAM SEE MILK AND CREAM

CUCUMBER
 cucumber and caper salad ....................Mar: 119
 cucumber salad ........................................Feb: 39
 cucumber yoghurt salad  ........................Feb: 26
 cuttlefish, cucumber and ruby

grapefruit salad .................................. Sept: 132
 insalata di arancia .................................. Dec: 130
 lamb curry with basmati rice, pappadums

and cucumber raita ............................. Jun: 112
 Tung Po pork with Siamese watercress

and cucumber salad ............................ Jun: 122

CURRY
 breakfast egg curry with uthappams

and banana lassi  ................................. Jun: 111
 lamb curry with basmati rice, pappadums

and cucumber raita ............................. Jun: 112
 lamb kofta with tomato rice

and sumac fried onions ........................ Jan: 90
 massaman curry ...................................... Sept: 40
 Mauritian dry beef curry ........................ Jun: 108
 Sri Lankan lobster curry with roti

and pickled chillies .............................. Jun: 112

CUSTARD
 baked custard and prune tart ................. Jun: 33
 baked custard with blackcurrants ........ Dec: 138
 chocolate custard .....................................Jul: 141
 custard tart ............................................ Sept: 126
 espresso crème brûlée with

hazelnut ice-cream ............................... Aug: 35
 hazelnut custard .................................... Dec: 122
 Island of Chios mastic panna cotta

with Greek doughnuts ...................... Sept: 120 
 vanilla custard ........................................... Jun: 33
 variations ................................................ Dec: 122

CUTTLEFISH
 char-grilled cuttlefish, garlic

and parsley ...........................................Oct: 128
 cuttlefish, cucumber and ruby

grapefruit salad .................................. Sept: 132
 cuttlefish with green tomato,

mint and labne ......................................Feb: 94

D
DESSERTS SEE ALSO PUDDINGS
 alfajores ...................................................Oct: 146
 almond and rosewater tuiles ................. Jul: 113
 almond and sherry tart

with quince jam ...................................Oct: 113
 almond cakes with roast apricot

and orange blossom fool ...................Feb: 126
 almond-milk jelly with figs

and almond brittle ..............................Feb: 114
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 amaretto creams with cherry coffee
syrup and almond cantucci ............... Nov: 183

 apple in caramel with licorice-preserved
lime ice-cream .....................................Apr: 124

 apple in pastry triangles ........................Apr: 136
 apple-filled doughnuts

with maple syrup .................................. Aug: 88
 arroz con leche ....................................... Oct: 131
 baba au rhum with bitter orange cream

and citrus salad ....................................... Jul: 43
 baked custard and prune tart ................. Jun: 33
 baked custard with blackcurrants ........ Dec: 138
 baked muscatel creams with

muscat caramel ................................... Jun: 136
 baked peaches with

amaretto sabayon .................................Feb: 31
 baked pear and walnut tartines with frontignac, 

prunes and clotted cream .................. Apr: 117
 banana, apricot and passionfruit tart ...Mar: 127
 blackberry tart ..........................................Mar: 51
 brandied mandarins .................................Apr: 48
 caramel yoghurt cheesecake ................ Jun: 136
 caramelised apples with

toasted walnuts ...................................... Jun: 38
 Champagne and strawberries on ice .. Nov: 178
 chocolate and caramel tart .................... Jul: 142
 chocolate cherry cake ............................. Nov: 62
 chocolate éclairs .......................................Apr: 58
 chocolate and Grand Marnier

bûche de Noël ................................... Dec: 115
 chocolate-hazelnut dacquoise ............... Jul: 138
 chocolate marquise ..................................Jul: 141
 chocolate ricotta and fig mousse .........Feb: 119
 chocolate Tropézienne ............................Jul: 141
 cocoa and almond rochers .....................Jul: 141
 coconut panna cotta with papaya,

lime and vanilla .................................. Nov: 164
 coeurs à la crème .....................................Feb: 40
 Cognac raisins ..........................................Jul: 141
 crema pasticceria  ................................. May: 117
 custard tart ............................................ Sept: 126
 espresso crème brûlée with

hazelnut ice-cream ............................... Aug: 35
 fig and walnut baklava ...........................Feb: 114
 fig, raspberry and pistachio

burnt-butter tart  .................................Feb: 119
 flan with orange-caramel soaked

raisins and wild figs .............................Oct: 146
 frangipane tart with caramelised

quince and pear ..................................... Jul: 42
 gin and lime tart with

confit cumquats ................................. Sept: 144
 gin and tonic jellies with

elderflower ice-cream .........................Mar: 136
 goat’s curd and mint tartlets .................Oct: 146
 goat’s milk panna cotta with grape

jelly and pear granita ......................... Nov: 134
 Greek doughnuts ................................. Sept: 120
 honey and cardamom pudding with spiced 

pears and crème fraîche ice-cream ... Apr: 112
 honey, saffron and apricot jelly

with honeycomb ..................................Mar: 136
 honey-baked pear breakfast crumble ... Aug: 89
 honeyed figs with mascarpone

granita ...................................................Feb: 114
 honeyed pear tarte Tatin with burnt

honey ice-cream .................................. Jun: 140
 hot fudge sundae with honeycomb ...... Aug: 98 
 hot malted milk with cinnamon

dulce de leche ..................................... Jun: 136
 Island of Chios mastic panna cotta

with Greek doughnuts ...................... Sept: 120 
 Italian meringue ..................................... Sept: 50
 Italian raspberry mascarpone trifle ........ Dec: 66
 Italian sundae .......................................... May: 46
 kaffir lime and coconut tart .....................Mar: 42
 kulich .......................................................Mar: 122
 lemon and lime delicious ...................... Sept: 42
 lemon and pink grapefruit syrup cakes

with vanilla bean ice-cream ................. Aug: 85 
 lemon cream tart with

candied lemons .................................... Aug: 81

 lemon curd with peppered-walnut meringues 
and bittersweet chocolate ................... Aug: 81

 lemon meringue pies ........................... Sept: 135
 lemon sherbet marshmallows ................ Aug: 85
 little hazelnut tartlets with

caramel fudge icing ............................ Jun: 140
 mango galettes with berry fool ............ Jan: 124
 mango kulfi ............................................. Jan: 124
 mango, limoncello and

pistachio trifle ..................................... Nov: 178
 mango yoghurt sorbet with

tropical fruit  .........................................Jan: 121
 mascarpone and coconut cake

with mango jelly ...................................Jan: 121
 melon and port with spiced

honey vodka ....................................... Nov: 181
 meringue ................................................ Dec: 115
 meringue, banana and passionfruit

curd cake ............................................. Dec: 148
 mocha mascarpone creams  .................Feb: 126
 nectarine jelly with elderflower cream

and crushed raspberry ice .................... Jan: 35
 orange-scented churros with

spiked hot chocolate ..........................Oct: 146
 pashka .....................................................Mar: 122
 peach and yoghurt jelly .........................Mar: 136
 peach Melba jellies with pistachio

macaroons ........................................... Dec: 145
 pear and chocolate fudge tartlets ........Apr: 116
 pear galette ............................................... Jul: 48
 Pedro Ximénez and chocolate trifle ..... Oct: 117
 Persian nougat glacé ............................. Sept: 50
 pink Moscato and blackberry jellies

with vanilla cream ................................Mar: 133
 pistachio and orange

blossom mirlitons ................................. Jul: 128
 pistachio and white chocolate cigars .... Jul: 142
 pistachio macaroons ............................. Dec: 145
 poêlée of fruits, port and

saffron cream ..................................... Sept: 148
 prune and Armagnac soufflé .............. Sept: 148
 raisin, muscovado and Armagnac tart

with muscat ice-cream ....................... Nov: 183
 raspberry and moscato jelly ................... Dec: 66
 raspberry-moscato syllabub with

white nectarine salad ..........................Feb: 123
 rhubarb and mascarpone

French toast .........................................Apr: 104
 rhubarb compote  ................................. May: 117
 rummy fruit salad with

passionfruit-caramel cream  ...............Feb: 123
 savoiardi ................................................... May: 32
 scorched mango with

jaggery yoghurt ...................................Feb: 126
 slow-baked quince, Pedro Ximénez gelée

and whipped Catalan cream ............ Sept: 144
 sour cherry and gin sorbet ................... Dec: 138
 spiced cherry and buttermilk

flummery  .............................................Feb: 123
 spiced financières with poached pears

and vanilla ice-cream ........................... Jul: 120
 spiced pineapple with coconut ............. Nov: 56
 strawberries in rose syrup with

rosewater sabayon ..............................Feb: 126
 strawberry frangipane tartlets with

sheep’s milk yoghurt sorbet ................ Nov: 52
 strawberry shortbread .......................... Sept: 126
 sugared apple galette ............................ Jul: 128
 sugared raspberry jellies .......................Mar: 136
 sugared strawberry jubes ..................... Nov: 167
 sweet vermouth panna cotta with

orange and Campari sorbet .............. Nov: 183
 tarta de manzana ...................................Oct: 142
 tarte Tatin with lavender honey

ice-cream .............................................. Jul: 134
 tender tart ...............................................Mar: 106
 the musician ............................................Oct: 139
 tiramisù ..................................................... May: 32
 torta di ricotta ......................................... Jun: 132
 whisky, chocolate and hazelnut cake .. Nov: 178
 yeast cake with mascarpone

and peach jam ...................................... Dec: 52
 zuppa Inglese ........................................ May: 117

DRESSINGS, CONDIMENTS AND SAUCES
 aged nebbiolo dressing ........................ Sept: 36
 aïoli ......................................................... Dec: 143
 alioli ...........................................................Oct: 54
 almond and mint sauce  ..........................Mar: 56
 almond sauce .........................................Mar: 127
 béchamel ..................................................Oct: 40
 beetroot filling .......................................May: 123
 beetroot relish ..........................................Apr: 48
 besciamella .............................................. May: 53
 beurre blanc .......................................... Sept: 125
 beurre d’escargots .................................... Jul: 43
 beurre noisette ....................................... Sept: 34
 bitter orange cream .................................. Jul: 43
 black bean sauce ....................................Feb: 110
 black pepper sauce ................................Feb: 106
 capsicum jam ............................................Oct: 40
 Champagne dressing ..............................Feb: 91
 chicken jus ................................................ May: 42
 citrus dressing ........................................ Dec: 144
 citrus syrup ................................................. Jul: 43
 coconut chutney ..................................... Jun: 108
 cucumber raita ........................................ Jun: 112
 fish marinade .......................................... Jan: 116
 fish stock ................................ fish stock ................................ fish stock May: 108, Oct: 137
 fresh tomato sauce ...............................May: 130
 garlic and chilli seasoning .....................Apr: 128
 Gorgonzola sauce  ................................ May: 116
 harissa mayonnaise ................................. Dec: 60
 herb butter ..............................Jan: 111, Apr: 132
 hollandaise ............................................ Sept: 125
 honeycomb .............................................. Aug: 98
 horseradish cream ................................... Jul: 120
 hot chocolate fudge sauce .................... Aug: 98
 kimchi daikon ..........................................Apr: 128
 lemon and sherry vinaigrette ............... May: 112
 lemon syrup .......................................... Sept: 135
 lemon-minted yoghurt ........................... Aug: 82
 lemon-vanilla sablé ................................. Aug: 81
 lemon vinaigrette ...................................Dec: 111
 lilly pilly dressing ................................... Dec: 112
 mandarin jam ..........................................Apr: 108
 mayonnaise ............................................ May: 104
 mint chutney ...........................................Apr: 138
 mule-drivers’ sauce .................................. Jan: 98
 mustard dressing ................................... Dec: 143
 nahm jim ............................................... Sept: 133 
 oloroso sherry syrup ...............................Oct: 113
 orange and maple glaze .......................Dec: 121
 palm sugar dressing ................................Jan: 111
 peach jam .............................................. Dec: 152
 peanut sauce ............................................ Jan: 93
 persillade ................................................ Dec: 144
 pickled chillies ........................................ Jun: 112
 pickled gherkins .....................................Mar: 127
 pickled kohlrabi ...................................... Jun: 124
 ploughman’s pickle ................................Mar: 127
 plum dipping sauce ................................. Jan: 90
 red wine butter .......................................Apr: 133
 ricotta and spinach filling .....................May: 123
 risotto .....................................................May: 130
 roast garlic aïoli ......................................Oct: 128
 roasted sesame dressing ...................... Aug: 109 
 romesco ...................................................Oct: 138
 saffron alioli ...............................................Oct: 40
 saffron mayonnaise ................................. Dec: 46
 salmoriglio ............................................. Dec: 133
 salsa verde and frisée .............................. Jan: 93
 sauce verte ............................................... Jul: 113
 sesame marinade ..................................... Jun: 33
 shallot vinaigrette ...................................Oct: 122
 sherry and cinnamon syrup ...................Oct: 146
 Sichuan pepper-salt dip ....................... Aug: 109
 sour cream dressing ............................. Sept: 132 
 sour orange dressing .............................Oct: 122
 spiced salt dipping sauce  .......................Jan: 31
 strawberry coulis ................................... Sept: 126
 tamarind dressing ..................Jan: 108, Jun: 124
 tapenade ....................................................Jul:132
 tarragon butter ........................................ Jul: 125
 tomato, chilli and basil sauce ................ Aug: 35
 tomato chutney ...................................... Jun: 108
 tomato dressing ................................... Sept: 114



 tomato nahm jim  ................................... Jan: 108
 tomato raita .............................................. Jan: 93
 verjuice dressing ................... Dec: 130, Dec:143 
 wild seaweed dressing .........................Sept: 141

DRINKS
 1930s Tequila Sunrise ............................... Jan: 15
 banana lassi ............................................ Jun: 111
 Bellini ...................................................... Dec: 130
 blackberry and barley lemonade ..........Mar: 128
 Brambled Collins ................................... Dec: 143
 Brunch Martini ...........................................Jan: 67
 Burnt Orange and Clove Manhattan .... Nov: 26
 Carnivale ................................................. Sept: 24
 Coconut and Ginger Highball ................ Jan: 63
 Honey, White Peach and Lemon Sling .. Jan: 64
 Italian Sour ................................................ Apr: 24
 Kaffir Lime and Green Apple Martini .. Nov: 127 
 Lark Rum Punch ........................................ Jan: 68
 The Legions of Old .................................. Jun: 22
 Lemon Gimlet ...........................................Mar: 22
 Mandarin and Ginger Sidecar ............... Aug: 27
 Mango, ginger and lemongrass

cordial ....................................................Jan: 121
 Margarita ................................................. Jan: 103
 Mulled Treacle .......................................... Jan: 68
 My Dad’s Sangría ...................................Oct: 136
 Orange and Almond Crusta ................... Jan: 63
 Paper Bag Mango and

Pineapple Swizzle .................................. Jan: 64
 Passionfruit and Ruby

Grapefruit Punch ................................... Jan: 63
 Peach Paradise Sangría ...........................Oct: 26
 Pimped Fizz ...........................................Sept: 141
 Pomme Royale  ........................................Feb: 20
 Pompeltini .............................................. Nov: 142
 Raspberry and Mint Mojito ..................... Jan: 64
 Rum Spritz  .................................................Jan: 67
 Sbagliato carafe ................................... Sept: 140
 Señor Papa  .............................................. Jan: 68
 Sloeberry Bomb .................................... Nov: 143
 Spiced Dark and Stormy ......................... Jan: 68
 Strawberry, Cognac and

White Wine Sangría .............................. Jan: 63
 Teaser ..................................................... Nov: 142
 Tetsuya’s Crush ...................................... Nov: 142
 Vanilla, Apple and Thyme Martini  ......... Jan: 64
 Ying Sling ............................................... Nov: 142

DUCK
 Chinese roast duck with

green onion pancakes ......................... Nov: 68
 crisp duck, pumpkin and

plum salad .............................................Feb: 91
 duck à l’orange .......................................... Jul: 48
 duck and pea pot pie .............................. Jun: 54
 duck and pork terrine with

pickled cherries .................................. Nov: 150
 duck liver pâté ......................................... Jul: 126
 duck yakitori with pumpkin, shiso and daikon 

salad and plum dipping sauce ............ Jan: 90
 red curry of duck and pineapple ......... Nov: 173
 roast beetroot borscht with

duck pelmeni ....................................... Jun: 117
 Shanxi-style fragrant crisp duck ........... Shanxi-style fragrant crisp duck ........... Shanxi-style fragrant crisp duck Aug: 109
 slow-cooked duck, braised red cabbage

and hazelnuts ........................................ Aug: 34
 slow-roasted duck legs marinated

in lemongrass ....................................... Aug: 98
 smoked duck egg with jamón Ibérico

crumbs and pea mousseline ............ Sept: 130
 snake bean and duck salad .....................Feb: 32
 spiced roast duck with asparagus

and watercress .................................... Dec: 144

DUMPLINGS
 poached pork and garlic

chive dumplings ..................................Feb: 106

E
EGGPLANT
 baba ghanoush ......................................Mar: 114

 eggplant and chickpeas with
minted couscous ...................................Apr: 48

 Japanese eggplant chips with
sesame salt ......................................... Mar: 110

 lamb tikka kebabs with spiced eggplant,
tomato raita and cucumber salad ....... Jan: 93

 marinated eggplant, basil and
mozzarella piadine ............................. Mar: 110

 sesame tuna with white miso eggplant, crab 
meat dressing, shiso and bonito ......... Jun: 33

 smoky eggplant salad with mint,
red shallot and steamed egg .............Mar: 115

 spiced eggplant ....................................... Jan: 93
 steamed eggplant and harusame

noodles ............................................... Mar: 110
 steamed eggplant Shandong-style ..... Aug: 109

EGGS
 asparagus with fried duck egg

and hollandaise ................................. Sept: 125
 blue swimmer crab omelette

with sorrel .............................................Mar: 102
 breakfast egg curry with uthappams

and banana lassi .................................. Jun: 111
 chargrilled swordfish with capsicum

salad and soft-boiled eggs ..................Oct: 46
 eggs baked in brioche with ham,

wilted spinach and hollandaise .......... Jul: 126
 eggs, beans and ham ............................Oct: 122
 eggs en cocotte with smoked trout ........ Jul: 48
 Italian meringue ..................................... Sept: 50
 jamón and Manchego baked eggs ....... Aug: 90
 lamb kefte with soft egg and feta ......... Aug: 40
 leek pikelets with smoked rainbow

trout and soft-boiled egg .................... Aug: 90
 Middle Eastern eggs ..............................Mar: 128
 ocean trout, fennel and lemon broth

with poached egg ............................... Jun: 119
 parsley velouté with crisp poached

egg and ham hock ................................egg and ham hock ................................egg and ham hock Jul: 117
 quail eggs Benedict tartlets ................... Jul: 108
 smoky eggplant salad with mint,

red shallot and steamed egg .............Mar: 115
 tomato and coriander omelette ...........Feb: 110
 walnut and lemon aïoli with

artichokes and quail eggs ................. Dec: 143

F
FENNEL
 baked fennel  .......................................... Jun: 132
 beetroot-cured salmon with fennel

capers and kipfler potatoes ................ Dec: 46
 fennel, orange and

radicchio salad ................................... Sept: 138
 ocean trout, fennel and lemon broth

with poached egg ............................... Jun: 119
 olive e finocchio (grilled olives

with fennel) .........................................May: 130
 roast rainbow trout with fennel,

lemon and pancetta .......................... Dec: 144
 twice-baked goat’s soufflé with

fennel and calendula salad ................ Sept: 34 
 watercress, orange, fennel and

calamari salad ........................................Oct: 62
 witlof and fennel salad ........................... Jul: 128

FIG
 chocolate ricotta and fig mousse  ........Feb: 119
 fig and walnut baklava ...........................Feb: 114
 fig, raspberry and pistachio

burnt-butter tart ..................................Feb: 119
 flan with orange-caramel soaked

raisins and wild figs .............................Oct: 146
 honeyed figs with mascarpone

granita ...................................................Feb: 114
 torn fig, mozzarella and

prosciutto salad ...................................Feb: 114

FISH, SEE ALSO SEAFOOD
 barbecued swordfish with

salmoriglio sauce ................................. Dec: 54
 barramundi with braised oxtail .............. Jul: 119

blaff of snapper steaks marinated
in lime ................................................... Jan: 116

 blue-eye trevalla with bacon
and cabbage .......................................... Jun: 38

 char-grilled swordfish with capsicum salad
and soft-boiled eggs ............................Oct: 46

 fish soup .................................................May: 108
 fish stock ................................ fish stock ................................ fish stock May: 108, Oct: 137
 hot-smoked red emperor and

pink pomelo miang ............................... Apr: 44
 kedgeree ...................................................Apr: 63
 King George whiting and

cucumber salad .....................................Feb: 39
 mackerel caponata .................................Feb: 102
 marinated yellowtail kingfish with escalivada 

and pa amb tomàquet ........................Oct: 135
 marlin with nettle and leek sauté .......... Aug: 53
 miso-caramelised kingfish, soba noodles,

miso broth and enoki mushrooms .. Sept: 135
 olive oil-poached groper with romesco

crumbs, pumpkin purée and
caperberry and olive salad ................... Apr: 44

 pan-fried whiting with lemon
and caper crumbs ...............................Apr: 108

 roast rainbow trout with fennel,
lemon and pancetta .......................... Dec: 144

r ed mullet à la Grecque ........................ Sept: 118
 roast bream with orange

and radicchio ........................................ May: 46
 roast blue-eye trevalla with rosemary,

olives and lemon .................................. May: 57
 salt-baked scorpion fish ............................Jul: 71
 sardines on toast .................................... Oct: 121
 Sicilian agrodolce fish ..............................Feb: 36
 skate wings in lemon and caper

browned butter .................................... Aug: 82
 snapper vindaloo with butter lettuce,

basmati rice and spiced yoghurt ....... Jun: 110
 spaghetti with red mullet,

chilli and garlic ..................................... Sept: 40
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 stuffed sardines  .......................................Feb: 30
 swordfish with salmoriglio ..................... Jun: 130
 tandoori fish fillets with capsicum ........ Apr: 137
 tapanata-crusted trevalla with

white polenta ...................................... May: 129
 Teochew steamed fish ...........................Feb: 110
 vine-smoked flounder with refrito ........Oct: 128
 white pepper-cured kingfish with lardo,

Avruga and rye crisps ......................... Apr: 121
 whole sea bream with herb butter ........Jan: 111

G
GARLIC
 aïoli ......................................................... Dec: 143
 New York steak with wilted

garlic spinach ......................................... Jun: 38
 raw beef fillet with mint, oregano,

garlic and lemon ..................................Apr: 128
 stir-fried asparagus with garlic ..............Feb: 107

GINGER
 flourless apple, almond, raisin

and ginger cake ..................................... Jun: 32
 ginger and cherry cake ..........................Dec: 151
 ginger and soy pork with

baby bok choy ....................................... Jan: 22
 lychee, ginger and

lemongrass jellies ................................Mar: 133
 Mandarin and Ginger Sidecar ............... Aug: 27
 mushroom and ginger broth with

sesame rice cakes ............................... Jun: 118

GLAZES
 cider apple glaze ....................................Dec: 121
 stout, honey and English

mustard glaze ......................................Dec: 121
 kecap manis and chilli glaze .................Dec: 121

GOAT
 pappardelle with braised goat ragù .. Sept: 130
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GOOSE
 goose ballottine with braised cabbage

and cinnamon apple .......................... Dec: 112

GRAPE
 goose rillettes with pears

in grape must ...................................... Apr: 112

GRAPEFRUIT
 cuttlefish, cucumber and ruby

grapefruit salad .................................. Sept: 132
 lemon and pink grapefruit syrup cakes

with vanilla bean ice-cream ................. Aug: 85 

H
HAM
 artichoke with prosciutto ....................... Jun: 132 
 cider apple-glazed ham ........................Dec: 121
 eggs baked in brioche with ham, wilted

spinach and hollandaise ...................... Jul: 126
 eggs, beans and ham ............................Oct: 122
 ham and leek quiche ............................... Jan: 22
 jamón and Manchego baked eggs ....... Aug: 90
 jamón, pea and Manchego omelette ....Oct: 46
 parsley velouté with crisp poached

egg and ham hock ................................egg and ham hock ................................egg and ham hock Jul: 117
 pickled melon with serrano ham .......... Apr: 121
 sherry potatoes with prawns

and jamón ............................................Oct: 113

HARISSA
 harissa mayonnaise ................................. Dec: 60
 Moroccan beef kebabs with harissa chips

and grilled vegetable salad ................. Jan: 94

HAZELNUT
 butternut pumpkin, hazelnut and

blood orange salad ............................. Jul: 119
 chocolate-hazelnut dacquoise ............... Jul: 138
 espresso crème brûlée with hazelnut

ice-cream .............................................. Aug: 35
 hazelnut custard .................................... Dec: 122
 hazelnut meringues ................................. Jul: 138
 little hazelnut tartlets with caramel

fudge icing ........................................... Jun: 140
 slow-cooked duck, braised red cabbage

and hazelnuts ........................................ Aug: 34

HONEY
 honey and cardamom pudding with spiced 

pears and crème fraîche ice-cream ... Apr: 112
 honey, saffron and apricot jelly

with honeycomb ..................................Mar: 136
 honey-baked pear breakfast crumble ... Aug: 89
 honeycomb .............................................. Aug: 98
 honeyed figs with mascarpone

granita ...................................................Feb: 114
 honeyed pear tarte Tatin with burnt

honey ice-cream .................................. Jun: 140
 hot fudge sundae with honeycomb ...... Aug: 98 
 rabbit with leatherwood honey,

saffron and celery ............................... Aug: 104

I
ICE-CREAM
 burnt honey ice-cream .......................... Jun: 140
 crème fraîche ice-cream ........................ Apr: 112
 elderflower ice-cream ............................Mar: 136
 espresso crème brûlée with

hazelnut ice-cream ............................... Aug: 35
 hot fudge sundae with honeycomb ...... Aug: 98 
 Italian sundae  ......................................... May: 46
 lavender honey ice-cream ...................... Jul: 134
 licorice-preserved lime ice-cream ........Apr: 124
 mango kulfi  ............................................ Jan: 124
 mango yoghurt sorbet  ..........................Jan: 121
 vanilla bean ice-cream ............................ Aug: 85 

J
JELLY
 gin and tonic jellies with elderflower

ice-cream .............................................Mar: 136
 honey, saffron and apricot jelly

with honeycomb ..................................Mar: 136
 lychee, ginger and

lemongrass jellies ................................Mar: 133
 peach and yoghurt jelly .........................Mar: 136
 peach Melba jellies with pistachio

macaroons ........................................... Dec: 145
 pink Moscato and blackberry jellies

with vanilla cream ................................Mar: 133
 raspberry jelly ........................................ May: 117
 sugared raspberry jellies .......................Mar: 136

K
KEBABS
 lamb tikka kebabs with spiced eggplant,

tomato raita and cucumber salad ....... Jan: 93
 Moroccan beef kebabs with harissa chips

and grilled vegetable salad ................. Jan: 94
 pork, rabbit and chorizo skewers with

paprika oil and beetroot, apple
and watercress salad ............................. Jan: 94

L
LAMB
 barbecued leg of lamb with almond

and mint sauce ......................................Mar: 56
 bejewelled lamb .....................................Apr: 124
 braised lamb rack with Roquefort

potato gratin and baby leeks ............... Jul: 42
 fragrant lamb shanks with kishmish pilau

and lemon and turmeric pickles ......... Aug: 82 
 kefte with soft egg and feta ................... Aug: 40
 kofta with tomato rice and sumac

fried onions  ........................................... Jan: 90
 lamb cacciatore ..................................... May: 117
 lamb chops deluxe  .................................Feb: 98
 lamb curry with basmati rice, pappadums

and cucumber raita ............................. Jun: 112
lamb cutlets with spiced carrot

and hazelnut salad  ...............................Feb: 26
 lamb meatballs with Lebanese rice ..... Nov: 159
 lamb shoulder with tomato, fagioli

and olive ragù .....................................Sept: 141
 lamb tikka kebabs with spiced eggplant,

tomato raita and cucumber salad  ...... Jan: 93
 lamb with anchovies and peas ............ May: 134
 lamb with capers and anchovies  .........Mar: 106
 oysters with mignonette and

truffle crépinettes ................................Dec: 111
 Pyrénées-style slow-cooked lamb

with sherry and paprika ........................Oct: 42
 rack of lamb in adobo with trinxat .......Oct: 138
 roast lamb shoulder with

poor man’s potatoes ...........................Oct: 128
 roast rolled lamb with baba ghanoush

and mint and parsley salad ................Mar: 114
 rolled lamb breast in spiced broth ...... Aug: 104
 shepherd’s pie ......................................... Aug: 42
 slow-roasted leg of lamb with rosé

pears and cloves of garlic .................. Apr: 112
 spiced-yoghurt lamb cutlets with

cucumber and mint salad .................... Dec: 54
 stir-fried lamb with spring onions

and steamed buns ............................. Aug: 112 

LEEK
 braised lamb rack with Roquefort

potato gratin and baby leeks ............... Jul: 42
 ham and leek quiche  .............................. Jan: 22
 leek pikelets with smoked rainbow

trout and soft-boiled egg .................... Aug: 90
 leek, tarragon and Gruyère tart ............... Jul: 48
 marlin with nettle and leek sauté .......... Aug: 53

LEMON, LIME AND OTHER CITRUS
 apple in caramel with licorice-preserved

lime ice-cream .....................................Apr: 124

 blaff of snapper steaks marinated
in lime  .................................................. Jan: 116

 char-grilled green onions with lime
and white pepper ................................ Jan: 103

 chicory with lemon and wild olives .....May: 130
 crushed potato with chorizo, olives

and preserved lemon  ........................... Jun: 32
 fragrant lamb shanks with kishmish pilau

and lemon and turmeric pickles ......... Aug: 82 
 gin and lime tart with

confit cumquats ................................. Sept: 144
 gin and tonic jellies with elderflower

ice-cream .............................................Mar: 136
 hot-smoked red emperor and

pink pomelo miang ............................... Apr: 44
 kaffir lime and coconut tart .....................Mar: 42
 kaffir lime and lemongrass chicken ........Feb: 26
 lemon and lime delicious ...................... Sept: 42
 lemon and nutmeg spinach .................... Apr: 61
 lemon and pink grapefruit syrup cakes

with vanilla bean ice-cream ................. Aug: 85 
 lemon and sherry vinaigrette ............... May: 112
 lemon cream tart with

candied lemons .................................... Aug: 81
 lemon curd with peppered-walnut meringues 

and bittersweet chocolate ................... Aug: 81
 lemon gimlet ............................................Mar: 22
 lemon meringue pies ........................... Sept: 135
 lemon sherbet marshmallows ................ Aug: 85
 lemon syrup .......................................... Sept: 135
 lemon-minted yoghurt ........................... Aug: 82
 lemon-vanilla sablé ................................. Aug: 81
 mango with lime and chilli salt ..............Jan: 121
 ocean trout, fennel and lemon broth

with poached egg ............................... Jun: 119
 pan-fried scallops with garlic, parsley

and lemon ........................................... May: 104
 raw beef fillet with mint, oregano,

garlic and lemon ..................................Apr: 128
 roast lemon chicken with warm

zucchini flower salad  ............................Mar: 46
 roast rainbow trout with fennel,

lemon and pancetta .......................... Dec: 144
 roast blue-eye trevalla with rosemary,

olives and lemon .................................. May: 57
 salad of calamari and wakame with

preserved lemon vinaigrette ............... Aug: 95
 salt-and-pepper pork with lemon

and pickled kohlrabi ........................... Jun: 124
 shaved Brussels sprouts with walnuts,

lemon and parmesan ........................ Sept: 140
 skate wings in lemon and caper

browned butter .................................... Aug: 82
 veal schnitzel with lemon, caper

and sage sauce ......................................Apr: 48
 zucchini flower, lemon and ricotta

strozzapreti ............................................ Dec: 54

LENTILS
 green lentil and pearl onion soup

with croque-monsieurs ....................... Jun: 118
 lentil soup with mushrooms .................. Sept: 53
 morcilla-stuffed squid with lentils

and saffron alioli ....................................Oct: 40
 ocean trout with red wine lentils ........... Aug: 40
 pork hocks with anchovies, green

split peas and lentils .......................... Aug: 104 

LOBSTER
 lobster bisque .......................................... Dec: 46
 lobster and orzo bisque ........................ Jun: 116
 lobster croquettes ................................... Jul: 113
 Sri Lankan lobster curry with roti

and pickled chillies .............................. Jun: 112

M
MACADAMIA
 chocolate and macadamia brownie ... Sept: 148

MANDARIN
 brandied mandarins .................................Apr: 48
 jammy mandarin and cinnamon buns ..Apr: 108



 Mandarin and Ginger Sidecar ............... Aug: 27

MANGO
 galettes with berry fool ......................... Jan: 124
 jelly ............................................................Jan: 121
 kulfi .......................................................... Jan: 124
 mango with lime and chilli salt ..............Jan: 121
 prawn and green mango curry ............. Jan: 124
 scorched mango with jaggery yoghurt  Feb: 126
 snapper and green mango salad ......... Jan: 124
 yoghurt sorbet with tropical fruit ...........Jan: 121

MEAT, SEE ALSO BEEF, CHICKEN ETC
 affettato Piacentino aged salami

and coppa with torta fritta ................ May: 121
 bistecca alla Fiorentina ............................Feb: 98
 Chinese roast duck with green

onion pancakes ..................................... Nov: 68
 coppa with celery rémoulade

and pecorino .........................................Feb: 94
 crying rib roast ........................................ Apr: 132
 duck and pork terrine with

pickled cherries .................................. Nov: 150
 falsomagro .............................................. Jun: 132
 faraona alla creta (guinea fowl

baked in clay) ...................................... May: 122
 game pie ............................................... Sept: 125
 goose rillettes with pears

in grape must ...................................... Apr: 112
 Guadeloupe-style pan-fried

entrecôte steaks  ................................. Jan: 116
 jamón and Manchego baked eggs ....... Aug: 90
 jamón, pea and Manchego omelette ....Oct: 46
 kassler ribs with Dutch cream

potatoes and sauerkraut ....................Feb: 101
 la sabana with refried beans

and mule-drivers’ sauce ........................ Jan: 98
 lasagne ..................................................... May: 53
 ma po beancurd ...................................... Nov: 56
 marjoram-roasted spatchcock ................ marjoram-roasted spatchcock ................ marjoram-roasted spatchcock Mar: 59
 ox Alba-style .......................................... May: 112
 oxtail risotto ............................................May:  55
 pain and destruction ..............................Oct: 122
 perry-braised bacon with pears,

parsnips and chestnuts ......................... Apr: 61
 porchetta .................................Nov: 147, May: 42
 porchetta with cannellini beans

and fennel ............................................ Jun: 127
 pot-roasted squab with Dutch carrots

and green onions ................................Mar: 102
 quail with fregolone Sardo

and parsley salad ...................................Feb: 95
 ragù alla Bolognese ..............................May: 138
 red curry of duck and pineapple ......... Nov: 173
 rigatoni, pork sausage, sage,

tomato, garlic and chilli ..................... May: 116
 roast turkey ............................................ Dec: 118
 rolled turkey breast with pine nuts,

coriander and preserved lemon ....... Dec: 118
 rustic terrine with ploughman’s

pickle  ...................................................Mar: 127
 sausage and rocket penne ..................... May: 46
 sausage and stracchino piadine ............ Aug: 88
 shepherd’s pie ......................................... Aug: 42
 spatchcocks with salsa verde

and frisée ................................................ Jan: 93
 spicy chipolatas with silverbeet

and chickpeas ........................................Mar: 46
 tomato-braised sausages on

parmesan polenta .............................. May: 134
 tripe Lyonnaise .......................................... Jul: 72
 turkey breast with orange

and maple glaze ..................................Dec: 137
 wagyu burger ........................................... Nov: 50

MERINGUE
 cocoa and almond rochers .....................Jul: 141
 hazelnut meringues ................................. Jul: 138
 Italian meringue ..................................... Sept: 50
 lemon curd with peppered-walnut meringues 

and bittersweet chocolate ................... Aug: 81
 lemon meringue pies ........................... Sept: 135
 meringue ................................................ Dec: 115

 meringue, banana and passionfruit
curd cake ............................................. Dec: 148

MILK AND CREAM
 crema pasticceria .................................. May: 117
 espresso crème brûlée with hazelnut

ice-cream .............................................. Aug: 35
 hot malted milk with cinnamon

dulce de leche ..................................... Jun: 136
 mousseline cream ................................. Dec: 115
 port and saffron cream ........................ Sept: 148
 white chocolate cream ........................... Jul: 142

MOUSSE
 chocolate mousse ................................... Jul: 142
 milk chocolate mousse ........................ Sept: 148

MUSHROOM
 baharat-spiced mushroom

and silverbeet pie .................................. Jun: 43
 beef, mushroom and red wine pie ....... Apr: 132
 buttered mushrooms .............................. Jul: 128
 chicken braised in beer

with mushrooms ................................. Aug: 103
 cured tuna with mushrooms .................Oct: 122
 lentil soup with mushrooms .................. Sept: 53
 miso-caramelised kingfish, soba noodles,

miso broth and enoki mushrooms .. Sept: 135
 mushroom and fontina frittata ............... May: 46
 mushroom and ginger broth

with sesame rice cakes ....................... Jun: 118
 mushroom and pearl barley brodo ....... Aug: 40
 mushrooms on toast with bone

marrow and beurre blanc ................. Sept: 125
 olive gnocchi with

pine mushrooms .................................May: 130
 roast mushrooms with goat’s curd .........Apr: 48
 steamed tofu, gai choy and 

shiitake mushrooms .............................. Jun: 38
 warm salad of mushrooms

with many olives .................................. Apr: 121

MUSSELS
 moules à la Normande ............................. Jul: 43
 mussel and saffron soup ...................... Sept: 126
 mussel, fried potato, paprika

and mint salad .......................................Oct: 46
 mussels ‘spanakopita’ .......................... Sept: 119
 steamed mussels with black bean

and chilli  ...............................................Jan: 111

N
NECTARINES
 buffalo mozzarella with nectarines,

witlof and Champagne dressing .........Feb: 91

NOODLES
 hot and sour prawn, chicken

and noodle soup  .................................. Jun: 38
 minced pork-tossed noodles  ...............Feb: 110
 miso-caramelised kingfish, soba noodles,

miso broth and enoki mushrooms .. Sept: 135
 soba noodles with tuna and

black sesame seeds ..............................Feb: 26
 steamed eggplant and

harusame noodles ............................. Mar: 110

O
OCTOPUS
 fairground octopus ................................ Oct: 121
 grilled octopus with fennel, chickpea

purée and wild seaweed dressing ...Sept: 141
 octopus, potato and celery salad ........ May: 104

OLIVES
 braised wild rabbit with salami,

cavolo nero and olives ....................... May: 127
 caperberry and olive salad ...................... Apr: 44
 chicory with lemon and wild olives .....May: 130
 crushed potato with chorizo, olives

and preserved lemon ............................ Jun: 32

 lamb shoulder with tomato, fagioli
and olive ragù .....................................Sept: 141

 marinated olives .....................................Oct: 126
 olive and Taleggio arancini with

fresh tomato sauce ............................May: 130
 olive e finocchio (grilled olives

with fennel) .........................................May: 130
 olive gnocchi with pine mushrooms ...May: 130
 roasted blue-eye trevalla with

rosemary, olives and lemon ................ May: 57
 sherry roast chicken, chorizo

and manzanilla olives ..........................Oct: 113
 Sicilian-style olives .................................. Jun: 130
 silk handkerchiefs with green olive

and herb sauce ................................... May: 129
 warm salad of mushrooms

with many olives .................................. Apr: 121
 wild olive and stracchino schiacciata

with rosemary oil ................................Apr:  108

ONION
 char-grilled green onions with lime

and white pepper ................................ Jan: 103
 onion and Gruyère panade .................. Dec: 138
 pot-roasted squab with Dutch

carrots and green onions  ..................Mar: 102
 red onion focaccia ..................................Dec: 127

ORANGE
 baba au rhum with bitter orange

cream and citrus salad ........................... Jul: 43
 butternut pumpkin, hazelnut

and blood orange salad ...................... Jul: 119
 chocolate and candied-orange

madeleines ............................................ Jul: 138
 Dutch carrots with orange syrup ............Apr: 43
 fennel, orange and radicchio salad .... Sept: 138
 flan with orange-caramel soaked

raisins and wild figs .............................Oct: 146
 insalata di arancia .................................. Dec: 130
 orange, cardamom and almond cake

with orange-blossom yoghurt ........... Dec: 152
 orange vanilla pastry ............................... Jul: 128
 orange-scented churros with

spiked hot chocolate ..........................Oct: 146
 roast bream with orange

and radicchio ........................................ May: 46
 scampi wrapped in calamari with

carrot and orange salad .......................Apr: 43
 watercress, orange, fennel and

calamari salad ........................................Oct: 62

OYSTER
 angels ride bareback  ............................Mar: 102
 oysters baked with horseradish

and parmesan .....................................Sept: 131
 oysters with mignonette and

truffle crépinettes ................................Dec: 111

P
PANCETTA
 char-grilled prawns with salmorejo

and pancetta ..........................................Oct: 42
 goat’s cheese, asparagus, pea

and pancetta salad .............................. Sept: 40
 pancetta and Brussels sprouts .............. Jun: 122
 penne with pan-fried pancetta

and corn  ................................................ Jan: 28
 roast rainbow trout with fennel,

lemon and pancetta .......................... Dec: 144

PASSIONFRUIT
 banana, apricot and passionfruit tart .....Mar: 12
 meringue, banana and passionfruit

curd cake ............................................. Dec: 148

PASTA AND GNOCCHI
 bigoli in salsa  ........................................ May: 104
 calamari, chilli and garlic spaghettini .....Apr: 48
 chicken liver orecchiette ......................... May: 42
 fresh tomato, mozzarella and

basil orecchiette .................................... Jan: 22
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 lasagne  .................................................... May: 53
 lumaconi arrabiata .................................. Nov: 56
 maltagliati di pane con calamari ...........May: 40
 olive and Taleggio arancini with

fresh tomato sauce ............................May: 130
 olive gnocchi with pine mushrooms ...May: 130
 pappardelle with braised goat ragù .. Sept: 130
 pasta dough .............. May: 53, 62, 123, 129, 138
 pasta fagioli  .......................................... May: 117
 pea ravioli ..................................................Mar: 41
 penne with pan-fried pancetta

and corn ................................................. Jan: 28
 porcini gnocchi with salsify, peas,

asparagus and baby spinach ............. Sept: 34
 quail with fregolone Sardo

and parsley salad ...................................Feb: 95
 rigatoni, pork sausage, sage, tomato,

garlic and chilli .................................... May: 116
 rigatoni with cabbage and Taleggio ..... Aug: 40
 rustichella casarecci con salsa verde ..... May: 62
 sausage and rocket penne ..................... May: 46
 silk handkerchiefs with green olive

and herb sauce ................................... May: 129
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 tortelli caramelle (pasta filled with

wild greens and beetroot) .................May: 123
 tuna and gremolata farfalle .....................Mar: 46
 zucchini flower, lemon and ricotta

strozzapreti ............................................ Dec: 54

PASTRY, SEE ALSO PIE, TART
 almond pastry ........................................... Jun: 33
 aniseed pastry ........................................Oct: 146
 apple in pastry triangles ........................Apr: 136
 chocolate éclairs  .....................................Apr: 58
 chocolate pastry .....................................Apr: 116
 choux pastry ............................................  Apr: 58
 cinnamon pastry .....................................Oct: 113
 flaky pastry ................................................. Jul: 42
 orange vanilla pastry ............................... Jul: 128
 puff pastry ................................................. Jun: 54
 salt cod puffs with mojo verde .............Oct: 122
 shortcrust pastry ....................... Jul: 142, Nov: 66
 sweet pastry .......................................... Sept: 135

PEA
 chicken, pea and fennel broth

with tarragon sauce ............................Apr: 104
 fennel-roasted pork rack with

peas and fino sherry ...........................Oct: 116
 goat’s cheese, asparagus, pea

and pancetta salad .............................. Sept: 40
 lamb with anchovies and peas ............ May: 134
 pea mousseline .....................................Sept: 131
 pea ravioli ..................................................Mar: 41
 porcini gnocchi with salsify, peas,

asparagus and baby spinach ............. Sept: 34
 pork hocks with anchovies, green

split peas and lentils .......................... Aug: 104
 yabbies with peas, baby spinach

and asparagus .....................................Dec: 111
 zucchini, asparagus, peas and

ricotta salata salad ................................Feb: 31

PEACH
 Bellini ....................................................... Dec:130
 golden peach Christmas cakes ............ Dec: 122
 grilled peaches ...................................... Dec: 152
 peach and yoghurt jelly .........................Mar: 136
 Peach Paradise Sangría ...........................Oct: 26
 peach Melba jellies with

pistachio macaroons .......................... Dec: 145
 yeast cake with mascarpone

and peach jam .................................... Dec: 152

PEANUT
 chicken satay with pressed rice, peanut

sauce and carrot salad .......................... Jan: 93

PEAR
 baked pear and walnut tartines with frontignac, 

prunes and clotted cream .................. Apr: 117

 frangipane tart with caramelised
quince and pear ..................................... Jul: 42

 goose rillettes with pears
in grape must ...................................... Apr: 112

 honey and cardamom pudding with spiced 
pears and crème fraîche ice-cream ... Apr: 112

 honey-baked pear breakfast crumble ... Aug: 89
 honeyed pear tarte Tatin with

burnt honey ice-cream ....................... Jun: 140
 pear and chocolate fudge tartlets ........Apr: 116
 pear, celeriac and Roquefort soup ....... Apr: 117
 pear galette ............................................... Jul: 48
 perry-braised bacon with pears,

parsnips and chestnuts ......................... Apr: 61
 poached pears ......................................... Jul: 120
 slow-roasted leg of lamb with rosé pears

and cloves of garlic ............................. Apr: 112
 spiced financières with poached pears

and vanilla ice-cream ........................... Jul: 120
 ya li pear, pecorino and blonde leaf salad

with Maury vinaigrette ........................ Apr: 112

PIE, SEE ALSO TART
 baharat-spiced mushroom

and silverbeet pie .................................. Jun: 43
 beef, mushroom and red wine pie ....... Apr: 132
 duck and pea pot pie .............................. Jun: 54
 shepherd’s pie ......................................... Aug: 42

PIPIS
 pipis avgolemeno ................................... Aug: 81

PISTACHIO
 fig, raspberry and pistachio

burnt-butter tart  .................................Feb: 119
 pistachio and orange

blossom mirlitons ................................. Jul: 128
 pistachio and white chocolate cigars .... Jul: 142

PLUM
 plum and cherry fruit mince tart .......... Dec: 122

POLENTA
 buckwheat polenta ............................... May: 116
 soft Gorgonzola polenta ........................ May: 42
 tapanata-crusted trevalla with

white polenta ...................................... May: 129
 white polenta ......................................... May: 129

PORK
 braised pork belly rotolo with quince

and salsa di porto ................................ Jun: 122
 country terrine of pork, chicken

and pistachios ........................................Jul: 111
 crisp pork belly with crab

and pomelo ......................................... Jun: 124
 Cuban mojo pork ..................................... Cuban mojo pork ..................................... Cuban mojo pork Feb: 98
 fennel-roasted pork rack with peas

and fino sherry .....................................Oct: 116
 ginger and soy pork with

baby bok choy ....................................... Jan: 22
 glazed salt pork ...................................... glazed salt pork ...................................... glazed salt pork Mar: 119
 kassler ribs with Dutch cream

potatoes and sauerkraut ....................Feb: 101
 meatball sandwiches .............................. Sept: 40
 minced pork tossed noodles ................Feb: 110
 noodle soup with pork and

pickled vegetables ...........................Aug: 110S
 pickled pork and parsley terrine ........... Sept: 44
 poached pork and garlic

chive dumplings ..................................Feb: 106
 pork belly with moussaka

vinaigrette .......................................... Sept: 118
 pork dumplings ...................................... Jun: 127
 pork hocks with anchovies, green

split peas and lentils .......................... Aug: 104 
 pork neck braised in milk ..................... pork neck braised in milk ..................... pork neck braised in milk May: 134
 pork, rabbit and chorizo skewers with

paprika oil and beetroot, apple
and watercress salad ............................. Jan: 94

 pork shoulder with chickpeas
and pickled vegetables ..................... Nov: 158

 rack of roast pork .................................. rack of roast pork .................................. rack of roast pork May: 138

 rigatoni, pork sausage, sage, tomato,
garlic and chilli .................................... May: 116

 roast pork chops with apples,
onion and sage ....................................... Jul: 48

 salt-and-pepper pork with lemon
and pickled kohlrabi ........................... Jun: 124

 smoked pork ribs with white beans
and rainbow chard ............................... Aug: 90 

 spiced pork chops with
beetroot relish .......................................Apr: 48

 Tung Po pork with Siamese watercress
and cucumber salad ............................ Jun: 122

POTATO
 beetroot-cured salmon with fennel,

capers and kipfler potatoes ................ Dec: 46
 braised lamb rack with Roquefort

potato gratin and baby leeks ............... Jul: 42
 crushed potato with chorizo, olives

and preserved lemon ............................ Jun: 32
 Dutch cream potatoes ...........................Feb: 101
 hand-cut chips .........................................Jan: 111
 lemon salt-baked potatoes .................... Aug: 82
 mussel, fried potato, paprika

and mint salad .......................................Oct: 46
 octopus, potato and celery salad ........ May: 104
 parmesan-crumbed chicken schnitzel

with crisp potatoes ............................... Aug: 40
 patate al forno (roast potatoes with

rosemary and sage) ............................ May: 122
 potato and bacon gratin .......................Mar: 119
 potato and chorizo tacos ........................ Jan: 98
 potato and white bean purée ............. Sept: 138
 roast lamb shoulder with

poor man’s potatoes ...........................Oct: 128
 salt cod and spinach gratin .................... Jul: 132
 salted cod a la llauna, rosemary

potatoes and romesco .......................Oct: 138
 seared tuna with Niçoise potatoes ......... Jul: 48
 sherry potatoes with prawns

and jamón ............................................Oct: 113
 shoestring fries ........................................ Jul: 120
 silverbeet with potato ............................ Oct: 131
 warm potato and mint salad

with mustard dressing ........................ Dec: 143
 warm potato, caper and onion salad ... Jun: 132

PRAWN
 baby prawns with polenta .................... May: 104
 char-grilled prawns with salmorejo

and pancetta ..........................................Oct: 42
 chicken and prawn consommé ................ Jul: 68
 hot and sour prawn, chicken

and noodle soup ................................... Jun: 38
 pan-fried prawns with bread

and tomato salad ................................. Dec: 53
 prawn acras ............................................. Jan: 115
 prawn and green mango curry ............. Jan: 124
 prawn involtini with chickpeas

and pimento ......................................... Nov: 52
 prawn sandwiches,

Harry’s Bar style .................................. May: 104
 prawn scrambled eggs ......................... Nov: 171
 sherry potatoes with prawns

and jamón ............................................Oct: 113

PRUNES
 baked custard and prune tart ................. Jun: 33
 baked pear and walnut tartines with frontignac, 

prunes and clotted cream .................. Apr: 117
 prune and Armagnac soufflé .............. Sept: 148

PUDDINGS, SEE ALSO DESSERTS
 bread and butter pudding ...................... Jun: 41
 budino e saba (pudding with cooked

red grape juice) ..................................May: 123
 classic boiled Christmas pudding ....... Dec: 121
 figgy espresso pudding ........................ Dec: 122
 frozen Christmas pudding ...................... Dec: 58
 honey and cardamom pudding with spiced 

pears and crème fraîche ice-cream ... Apr: 112
 maple, banana and walnut

bread pudding ....................................Apr: 104



 rhubarb, amaretti and mascarpone
crumble ...............................................Sept: 141

 rice pudding ..........................................Sept: 147
 sour cherry and

chocolate pudding ............................. Dec: 122

PUMPKIN
 butternut pumpkin, hazelnut

and blood orange salad ...................... Jul: 119
 duck yakitori with pumpkin ..................... Jan: 90
 olive oil-poached groper with romesco

crumbs, pumpkin purée and
caperberry and olive salad ................... Apr: 44

 pumpkin and plum salad .........................Feb: 91
 pumpkin, pearl barley

and miso braise .................................. Aug: 103
 pumpkin scones ...................................... Mar: 60
 roast pumpkin ...........................................Mar: 46

Q
QUAIL
 curried quails with lemon rice

and fried onions .................................. Jun: 110
 pickled quails with bitter autumn

leaves and feta ....................................Apr: 123
 piri piri quail with chips and tomato

and cucumber salad .............................. Jan: 22
 quail eggs Benedict tartlets ................... Jul: 108
 quail in vine leaves with grape

and hazelnut vinaigrette .................... Nov: 150
 quail with fregolone Sardo

and parsley salad ...................................Feb: 95

QUICHE
 ham and leek quiche ............................... Jan: 22

QUINCE
 almond and sherry tart

with quince jam ...................................Oct: 113
 braised pork belly rotolo with

quince and salsa di porto ................... Jun: 122
 frangipane tart with caramelised

quince and pear ..................................... Jul: 42
r oast chicken with quince alioli, parsley

and crisp caper salad ............................Oct: 46
 slow-baked quince, Pedro Ximénez gelée

and whipped Catalan cream ............ Sept: 144
 twice-baked Roquefort soufflé with

Sauternes-poached quince ................... Jul: 63

R
RABBIT
 braised wild rabbit with salami,

cavolo nero and olives ....................... May: 127
 pork, rabbit and chorizo skewers with

paprika oil and beetroot, apple
and watercress salad ............................. Jan: 94

 rabbit paella ..............................................Oct: 50
 rabbit with leatherwood honey,

saffron and celery ............................... Aug: 104
 rotolo di coniglio (rolled rabbit

in white wine) ...................................... May: 121

RHUBARB
 rhubarb, amaretti and mascarpone

crumble ...............................................Sept: 141
 rhubarb and mascarpone

French toast .........................................Apr: 104
 rhubarb compote .................................. May: 117

RICE
 Cantonese fried rice ..............................Feb: 109
 cauliflower and Taleggio risotto

with anchovy pangrattato ..................... Apr: 44
 classic fried rice ..................................... Nov: 174
 curried quails with lemon rice

and fried onions .................................. Jun: 110
 fisherman’s rice with shellfish

and Tio Pepe .......................................Oct: 135
 fragrant lamb shanks with kishmish pilau

and lemon and turmeric pickles ......... Aug: 82 

 Indonesian fried rice with
snake bean relish ................................. Sept: 40

 lamb curry with basmati rice, pappadums
and cucumber raita ............................. Jun: 112

 lemon rice ...............................................Apr: 138
 Mexican red rice ..................................... Jan: 103
 minestra ....................................................May: 40
 ocean trout with red wine lentils ........... Aug: 40
 olive and Taleggio risotto ....................May: 130
 pressed rice .............................................. Jan: 93
 rabbit paella ..............................................Oct: 50
 rice mixed with kidney beans ............... Jan: 115
 rice pudding ..........................................Sept: 147
 sesame rice cakes .................................. Jun: 118
 squid ink risotto .....................................May: 108
 Vietnamese-style red rice ....................... Aug: 98

S
SALADS
 savoury antipasto salad .........................Mar: 128
 asparagus and watercress salad .......... Nov: 164
 autumn bread salad ...............................Apr: 104
 baby artichoke and Manchego salad ..Oct: 122
 Balmain bug, avocado and

preserved lemon salad ......................... Jan: 22
 beetroot, dill and horseradish salad ....Mar: 121
 black bean, corn and avocado salad

with tomatillo ........................................ Dec: 54
 buffalo mozzarella with nectarines,

witlof and Champagne dressing .........Feb: 91
 butternut pumpkin, hazelnut and

blood orange salad ............................. Jul: 119
 Cantonese fried rice with chicken,

salted fish and bean sprouts ..............Feb: 109
 caperberry and olive salad ...................... Apr: 44
 capsicum salad and soft-boiled eggs ....Oct: 46
 carrot salad ............................................... Jan: 93
 char-grilled chicken and

papaya salad ......................................... Nov: 56
 chickpea and summer

vegetable salad .....................................Feb: 95
 coppa with celery rémoulade

and pecorino .........................................Feb: 94
 cucumber and caper salad ....................Mar: 119
 cucumber and ruby

grapefruit salad .................................. Sept: 132
 cucumber salad ...................................... Jan: 116
 fennel, orange and radicchio salad .... Sept: 138
 goat’s cheese, asparagus, pea

and pancetta salad .............................. Sept: 40
 green bean and walnut salad ...............Mar: 121
 green mango salad ................................ Jan: 124
 grilled vegetable salad ............................ Jan: 94
 iceberg and fennel salad ...................... Nov: 147
 insalata di arancia .................................. Dec: 130
 insalata agrodolce di cannellini ............ Sept: 36
 insalata di radicchio e finocchio

(fennel and radicchio salad) .............. May: 122
 kohlrabi salad .......................................... Aug: 95
 mint and parsley salad  ..........................Mar: 114
 mussel, fried potato, paprika

and mint salad .......................................Oct: 46
 Oaxacan vegetable salad  ..................... Jan: 103
 octopus, potato and celery salad ........ May: 104
 pan-fried prawns with bread

and tomato salad ................................. Dec: 53
 parsley and anchovy salad ....................Apr: 128
 parsley salad .............................................Feb: 95
 pea and herb salad ................................. Nov: 68
 pickled shallots and curly

endive salad .......................................... Jul: 126
 pumpkin and plum salad .........................Feb: 91
 radicchio, avocado and

walnut salad .........................................Dec: 137
 roast chicken with quince alioli, parsley

and crisp caper salad ............................Oct: 46
 Rockpool green salad with

palm sugar dressing .............................Jan: 111
 salad of calamari and wakame with

preserved lemon vinaigrette ............... Aug: 95
 salt cod, sherry chickpeas and

parsley salad ........................................Oct: 116

 scallops with citrus salad .......................Dec: 137
 scampi wrapped in calamari with

carrot and orange salad .......................Apr: 43
 seeded mustard salad .............................. Jul: 48
 shiso and daikon salad ............................ Jan: 90
 smoky eggplant salad with mint,

red shallot and steamed egg .............Mar: 115
 snake bean and duck salad .....................Feb: 32
 spanner crab salad ................................May: 108
 spiced carrot and hazelnut salad ............Feb: 26
 spiced-yoghurt lamb cutlets with

cucumber and mint salad .................... Dec: 54
 squid with pomegranate

and herb salad ...................................... Dec: 60
 tomato and cucumber salad  .................. Jan: 22
 tomato, pomegranate and caramelised

walnut salad ...........................................Feb: 30
 tomato salad with tamarind dressing .. Jan: 108
 torn fig, mozzarella and

prosciutto salad ...................................Feb: 114
 Tung Po pork with Siamese watercress

and cucumber salad ............................ Jun: 122
 twice-baked goat’s soufflé with fennel

and calendula salad ............................ Sept: 34 
 warm potato and mint salad

with mustard dressing ........................ Dec: 143
 warm potato, caper and onion salad ... Jun: 132
 warm salad of mushrooms

with many olives .................................. Apr: 121
 watercress, orange, fennel

and calamari salad ................................Oct: 62
 witlof and fennel salad ........................... Jul: 128 
 ya li pear, pecorino and blonde leaf salad

with Maury vinaigrette ........................ Apr: 112
 zucchini, asparagus, peas and

ricotta salata salad ................................Feb: 31
 sweet baba au rhum with bitter orange

cream and citrus salad ........................... Jul: 43
 raspberry-moscato syllabub with

white nectarine salad ..........................Feb: 123
 rummy fruit salad with

passionfruit-caramel cream ................Feb: 123
 witlof and lilly pilly salad ....................... Dec: 112

SALAMI
 affettato Piacentino aged salami

and coppa with torta fritta ................ May: 121
 braised wild rabbit with salami,

cavolo nero and olives ....................... May: 127

SALT COD
 salt ‘cod’, sherry chickpeas

and parsley salad .................................Oct: 116
 salt cod and spinach gratin .................... Jul: 132
 salt cod empanadillas ........................... Nov: 147
 salt cod puffs with mojo verde .............Oct: 122
 salted cod a la llauna, rosemary

potatoes and romesco .......................Oct: 138
 shredded salt cod on

a cucumber salad ................................ Jan: 116

SEAFOOD, SEE ALSO FISH 
 angels ride bareback ............................. angels ride bareback ............................. angels ride bareback Mar: 102
 baby prawns with polenta .................... May: 104
 Balmain bug, avocado and

preserved lemon salad ......................... Jan: 22
 Balmain bug with asparagus

and basil  ................................................Feb: 91
 Balmain bugs poached in

Pernod butter ....................................... Jul: 128
 barbecued swordfish

with salmoriglio .................................. Dec: 133
 bar rockcod with risoni primavera ......... Nov: 56
 barramundi with braised oxtail .............. Jul: 119
 beetroot-cured salmon with fennel,

capers and kipfler potatoes ................ Dec: 46
 blue swimmer crab bisque ..................... Jul: 113
 blue swimmer crab omelette

with sorrel  ............................................Mar: 102
 blue-eye trevalla with bacon

and cabbage .......................................... Jun: 38
 boiled crab  ................................................Jan: 31
 calamari, chilli and garlic spaghettini .....Apr: 48
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 char-grilled cuttlefish, garlic
and parsley ...........................................Oct: 128

 char-grilled prawns with salmorejo
and pancetta ..........................................Oct: 42

 char-grilled swordfish with capsicum
salad and soft-boiled eggs ..................Oct: 46

 clams casino ........................................... May: 112
 confit tuna and beans ........................... Nov: 154
 consommé de la mer ................................ Jul: 68
 crab and corn omelette ...........................Mar: 46
 cured tuna with mushrooms .................Oct: 122
 cuttlefish in its ink ................................... cuttlefish in its ink ................................... cuttlefish in its ink Mar: 106
 cuttlefish, cucumber and ruby

grapefruit salad .................................. Sept: 132
 cuttlefish with green tomato,

mint and labne ......................................Feb: 94
 deep-fried school prawns with

smoked-paprika alioli ...........................Oct: 54
 eggs en cocotte with smoked trout ........ Jul: 48
 fairground octopus ................................ Oct: 121
 fisherman’s rice with shellfish

and Tio Pepe .......................................Oct: 135
 fresh bean curd with dried shrimps

and coriander ..................................... Aug: 112
 frogmore stew ....................................... Nov: 154
 gougères with anchovies and thyme .... Jul: 132
 grilled octopus with fennel, chickpea purée

and wild seaweed dressing ...............Sept: 141
 grilled prawns and calamari with

spiced eggplant pilaf ..........................spiced eggplant pilaf ..........................spiced eggplant pilaf Mar: 114
 hot-smoked red emperor and

pink pomelo miang ............................... Apr: 44
 kedgeree ...................................................Apr: 63
 King George whiting and

cucumber salad .....................................Feb: 39
 leek pikelets with smoked rainbow

trout and soft-boiled egg .................... Aug: 90
 mackerel caponata .................................Feb: 102
 marinated yellowtail kingfish with

escalivada and pa amb tomàquet .....Oct: 135
 marlin with nettle and leek sauté .......... Aug: 53
 miso-caramelised kingfish, soba noodles,

miso broth and enoki mushrooms .. Sept: 135
 morcilla-stuffed squid with lentils

and saffron alioli ....................................Oct: 40
 moules à la Normande ............................. Jul: 43
 mussel, fried potato, paprika

and mint salad .......................................Oct: 46
 mussels ‘spanakopita’ .......................... Sept: 119
 ocean trout with red wine lentils ........... Aug: 40
 olive oil-poached groper with romesco

crumbs, pumpkin purée and
caperberry and olive salad ................... Apr: 44

 oysters baked with horseradish
and parmesan .....................................Sept: 131

 oysters with mignonette and
truffle crépinettes ................................Dec: 111

 pan-fried prawns with bread
and tomato salad ................................. Dec: 53

 pan-fried scallops with garlic,
parsley and lemon .............................. May: 104

 pan-fried whiting with lemon
and caper crumbs ...............................Apr: 108

 petit pan-bagnat ....................................Mar: 128
 pipis avgolemeno ................................... Aug: 81
 poached trout with cucumber

yoghurt salad .........................................Feb: 26
 prawn acras  .......................................... Jan: 115S
 prawn and green mango curry ............. Jan: 124
 prawn cocktail ..........................................Jan: 111
 prawn involtini with chickpeas

and pimento ......................................... Nov: 52
 prawn sandwiches, Harry’s Bar style .... May: 104
 prawn scrambled eggs ......................... Nov: 171
 rainbow trout and eggplant curry ........Mar: 115
 raw tuna with cucumber

and Avruga caviar ................................Mar: 102
 red mullet à la Grecque ....................... Sept: 118
 roast bream with orange

and radicchio ........................................ May: 46
 roast blue-eye trevalla with rosemary,

olives and lemon .................................. May: 57
 rock lobster croquettes .......................... Jul: 113

 salad of calamari and wakame with
preserved lemon vinaigrette ............... Aug: 95

 salt cod and spinach gratin .................... Jul: 132
 salt cod empanadillas ........................... Nov: 147
 salt cod puffs with mojo verde .............Oct: 122
 salt-baked scorpion fish ............................Jul: 71
 salted cod a la llauna, rosemary

potatoes and romesco .......................Oct: 138
 sardines on toast .................................... Oct: 121
 scallops with citrus salad ........................Dec:137
 scampi wrapped in calamari with

carrot and orange salad .......................Apr: 43
 seafood and saffron soup .......................Oct: 46
 seared kingfish salad with roasted

shallot dressing ..................................... Nov: 50
 seared tuna with Niçoise potatoes ......... Jul: 48
 sesame tuna with white miso eggplant, crab 

meat dressing, shiso and bonito ......... Jun: 33
 Sicilian agrodolce fish ..............................Feb: 36
 skate wings in lemon and caper

browned butter .................................... Aug: 82
 slow-roasted ocean trout with walnut

and coriander salsa ............................ Nov: 150
 smoked fish and egg salad

on rye toasts ........................................Mar: 121
 snapper vindaloo with butter lettuce,

basmati rice and spiced yoghurt ....... Jun: 110
 soba noodles with tuna and black

sesame seeds ........................................Feb: 26
 spaghetti with red mullet,

chilli and garlic ..................................... Sept: 40
 spicy crab soup ....................................... Jan: 103
 squid ink risotto .....................................May: 108
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 squid with pomegranate

and herb salad ...................................... Dec: 60
 Sri Lankan lobster curry with roti

and pickled chillies .............................. Jun: 112
 steamed blue-eye trevalla

with black beans ................................. Nov: 173
 steamed mussels with black bean

and chilli ................................................Jan: 111
 stirfried calamari with chilli

and black bean sauce .........................Feb: 110
 stuffed sardines ........................................Feb: 30
 swordfish with salmoriglio ..................... Jun: 130
 tandoori fish fillets with capsicum ........ Apr: 137
 tapanata-crusted trevalla with

white polenta ...................................... May: 129
 Teochew steamed fish ...........................Feb: 110
 tuna and gremolata farfalle  ....................Mar: 46
 vine-smoked flounder with refrito ........Oct: 128
 white pepper-cured kingfish with lardo,

Avruga and rye crisps ......................... Apr: 121
 yabbies with peas, baby spinach

and asparagus .....................................Dec: 111

SOUPS
 ajo blanco .................................................Oct: 48
 cauliflower soup with Stilton

walnut toast ......................................... Jun: 117
 chicken and prawn consommé ................ Jul: 68
 chicken, pea and fennel broth

with tarragon sauce ............................. Apr.104
 consommé de la mer ................................ Jul: 68
 end-of-spring corn and crab chowder .. Nov: 56
 fish soup .................................................May: 108
 green lentil and pearl onion soup

with croque-monsieurs ....................... Jun: 118
 hot and sour prawn, chicken

and noodle soup ................................... Jun: 38
 jellied tomato consommé .....................Mar: 133
 Korean-style oxtail broth .......................Apr: 128
 lentil soup with mushrooms .................. Sept: 53
 lobster and orzo bisque ........................ Jun: 116
 lobster bisque .......................................... Dec: 46
 matzo ball soup ....................................... Aug: 95
 minestra ....................................................May: 40
 miso broth ............................................. Sept: 135
 miso-caramelised kingfish, soba noodles,

miso broth and enoki mushrooms .. Sept: 135

 mushroom and ginger broth with
sesame rice cakes ............................... Jun: 118

 mushroom and pearl barley brodo ....... Aug: 40
 mussel and saffron soup ...................... Sept: 126
 noodle soup with pork and

pickled vegetables .............................Aug: 110
 ocean trout, fennel and lemon broth

with poached egg ............................... Jun: 119
 pear, celeriac and Roquefort soup ....... Apr: 117
 pumpkin, pearl barley

and miso braise .................................. Aug: 103
 rolled lamb breast in spiced broth ...... Aug: 104
 seafood and saffron soup .......................Oct: 46
 spicy crab soup ....................................... Jan: 103
 verde minestrone .................................... May: 46

SPATCHCOCK
 marjoram-roasted spatchcock ................ marjoram-roasted spatchcock ................ marjoram-roasted spatchcock Mar: 59
 spatchcocks with salsa verde

and frisée ................................................ Jan: 93

SPINACH AND SILVERBEET
 lemon and nutmeg spinach .................... Apr: 61
 mussels ‘spanakopita’ .......................... Sept: 119
 New York steak with wilted

garlic spinach ......................................... Jun: 38
 porcini gnocchi with salsify, peas,

asparagus and baby spinach ............. Sept: 34
 ricotta and spinach crespelle ............... Dec: 130
 salt cod and spinach gratin .................... Jul: 132
 silverbeet patties .................................... Jun: 130
 silverbeet with potato ............................ Oct: 131
 yabbies with peas, baby spinach

and asparagus .....................................Dec: 111

SQUID
 morcilla-stuffed squid with lentils

and saffron alioli ....................................Oct: 40
 salt-and-pepper squid with

tomato nahm jim ................................. Jan: 108
 squid ink risotto .....................................May: 108
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 squid with pomegranate

and herb salad ...................................... Dec: 60

STUFFINGS
 apricot and almond stuffing ................. Dec: 118
 pine nut, herb and lemon stuffing ...... Dec: 118
 pork, prune and pistachio stuffing ...... Dec: 118
 sausage stuffing .................................... Dec: 118

T
TACOS
 potato and chorizo tacos ........................ Jan: 98
 shredded beef brisket tacos ................... Jan: 98

TART, SEE ALSO PASTRY, PIE
 almond and sherry tart

with quince jam ...................................Oct: 113
 baked custard and prune tart ................. Jun: 33
 baked pear and walnut tartines with frontignac, 

prunes and clotted cream .................. Apr: 117
 banana, apricot and passionfruit tart ...Mar: 127
 blackberry tart ..........................................Mar: 51
 chocolate and caramel tart .................... Jul: 142
 custard tart ............................................ Sept: 126
 fig, raspberry and pistachio

burnt-butter tart ..................................Feb: 119
 flan with orange-caramel soaked

raisins and wild figs .............................Oct: 146
 frangipane tart with caramelised

quince and pear ..................................... Jul: 42
 gin and lime tart with

confit cumquats ................................. Sept: 144
 goat’s curd and mint tartlets .................Oct: 146
 honeyed pear tarte Tatin with

burnt honey ice-cream ....................... Jun: 140
 kaffir lime and coconut tart .....................Mar: 42
 pear and chocolate fudge tartlets ........Apr: 116
 pissaladière ................................................ Jul: 50
 plum and cherry fruit mince tart .......... Dec: 122



 quail eggs Benedict tartlets ................... Jul: 108
 tarta de manzana ...................................Oct: 142
 tarte Tatin with lavender

honey ice-cream ................................... Jul: 134
 tender tart ...............................................Mar: 106

TOMATO
 braised pork belly rotolo with

quince and salsa di porto ................... Jun: 122
 fresh tomato sauce ...............................May: 130
 fresh tomato, mozzarella and

basil orecchiette .................................... Jan: 22
 jellied tomato consommé .....................Mar: 133
 lamb kofta with tomato rice

and sumac fried onions ........................ Jan: 90
 lamb shoulder with tomato,

fagioli and olive ragù .........................Sept: 141
 pan-fried prawns with bread

and tomato salad ................................. Dec: 54
 rigatoni, pork sausage, sage, tomato,

garlic and chilli .................................... May: 116
 salt-and-pepper squid with

tomato nahm jim ................................. Jan: 108
 squid ink tagliarini with pan-fried sardines, 

tomato, chilli and basil sauce ............. Aug: 35
 tomato bread ..........................................Apr: 128
 tomato chutney ...................................... Jun: 108
 tomato dressing ................................... Sept: 114
 tomato, pomegranate and caramelised

walnut salad ...........................................Feb: 30
 tomato salad with tamarind dressing .. Jan: 108
 tomato-braised sausages on

parmesan polenta .............................. May: 134

TROUT
 eggs en cocotte with smoked trout ........ Jul: 48
 leek pikelets with smoked rainbow

trout and soft-boiled egg .................... Aug: 90
 ocean trout, fennel and lemon broth

with poached egg ............................... Jun: 119
 ocean trout with chermoula crust ..........Jan: 111
 ocean trout with red wine lentils ........... Aug: 40
 poached trout with cucumber

yoghurt salad .........................................Feb: 26
 roast rainbow trout with fennel

 lemon and pancetta .......................... Dec: 144

TRUFFLES
 oysters with mignonette and

truffle crépinettes ................................Dec: 111
 triple-cream cheese with Australian truffles, 

honeyed walnuts and fruit bread ....... Jul: 120

TUNA
 cured tuna with mushrooms .................Oct: 122
 Korean-style tuna tartare ....................... Jan: 108
 seared tuna with Niçoise potatoes ......... Jul: 48
 sesame tuna with white miso eggplant, crab 

meat dressing, shiso and bonito ......... Jun: 33
 soba noodles with tuna and black

sesame seeds:  ......................................Feb: 26

TURKEY  
 roast turkey ............................................ Dec: 118
 rolled turkey breast with pine nuts,

coriander and preserved lemon ....... Dec: 118
 turkey breast with orange

and maple glaze ...................................Dec:137

V
VEAL
 roast veal fillet, crisp potato galettes

and tonnato sauce ............................. Nov: 163
 veal schnitzel with lemon, caper

and sage sauce ......................................Apr: 48
 veal T-bones with anchovy crumbs,

cauliflower and sage  ..........................Feb: 101
 veal wallets with mozzarella

and basil ..............................................May: 138

VEGETARIAN
 antipasto salad .......................................Mar: 128

 baby artichoke and Manchego salad ..Oct: 122
 baharat-spiced mushroom

and silverbeet pie .................................. Jun: 43
 beetroot, dill and horseradish salad ....Mar: 121
 braised artichokes with asparagus

and pecorino ..................................... Sept: 140
 braised chicory ...................................... May: 112
 breakfast egg curry with uthappams

and banana lassi .................................. Jun: 111
 buffalo mozzarella with nectarines, witlof

and Champagne dressing ....................Feb: 91
 buttered mushrooms .............................. Jul: 128
 butternut pumpkin, hazelnut and

blood orange salad ............................. Jul: 119
 cauliflower and persillade .................... Dec: 144
 char-grilled green onions with lime

and white pepper ................................ Jan: 103
 chickpea and summer

vegetable salad .....................................Feb: 95
 chicory with lemon and wild olives .....May: 130
 Chinese-style edamame ....................... Aug: 112
 cucumber and caper salad ....................Mar: 119
 eggplant and chickpeas with

minted couscous ...................................Apr: 48
 fennel, orange and radicchio salad .... Sept: 138
 fresh tomato, mozzarella and

basil orecchiette .................................... Jan: 22
 green bean and walnut salad ...............Mar: 121
 green salad with crisp spring onion

and verjuice dressing ......................... Dec: 143
 grilled corn with cream

and chipotle chilli ................................ Jan: 103
 hand-cut chips .........................................Jan: 111
 harissa chips .............................................. Jan: 94
 horta, ricotta and almond

lady fingers ........................................ Sept: 120
 insalata agrodolce di cannellini ............ Sept: 36
 insalata di radicchio e finocchio

(fennel and radicchio salad) .............. May: 122
 Japanese eggplant chips

with sesame salt ................................. Mar: 110
 kohlrabi salad .......................................... Aug: 95
 leek, tarragon and Gruyère tart ............... Jul: 48
 lentil soup with mushrooms .................. Sept: 53
 Manchego and corn fritters ....................Oct: 40
 melanzane al forno ................................. May: 46
 mushroom and pearl barley brodo ....... Aug: 40
 Oaxacan vegetable salad ...................... Jan: 103
 olive and Taleggio arancini with

fresh tomato sauce ............................May: 130
 olive e finocchio (grilled olives

with fennel) .........................................May: 130
 olive gnocchi with pine mushrooms ...May: 130
 pasta fagioli ........................................... May: 117
 pea ravioli ..................................................Mar: 41
 porcini gnocchi with salsify, peas,

asparagus and baby spinach ............. Sept: 34
 potato and white bean purée ............. Sept: 138
 Rockpool green salad with

palm sugar dressing .............................Jan: 111
 sautéed artichoke hearts .......................Oct: 126
 sautéed asparagus and watercress

with coriander seeds ...........................Dec: 137
 shaved Brussels sprouts with walnuts,

lemon and parmesan ........................ Sept: 140
 Sicilian-style olives .................................. Jun: 130
 silk handkerchiefs with green olive

and herb sauce ................................... May: 129
 silverbeet patties .................................... Jun: 130
 silverbeet with potato ............................ Oct: 131
 smoky eggplant salad with mint,

red shallot and steamed egg .............Mar: 115
 steamed eggplant and

harusame noodles ............................. Mar: 110
 steamed eggplant Shandong-style ..... Aug: 109
 steamed tofu, gai choy and

shiitake mushrooms .............................. Jun: 38
 stir-fried asparagus with garlic ..............Feb: 107
 stuffed okra .............................................Apr: 138
 tomato and coriander omelette ...........Feb: 110
 tomato, olive and onion tart ...................Feb: 26
 tomato, pomegranate and caramelised

walnut salad ...........................................Feb: 30

 tomato salad with tamarind dressing .. Jan: 108
 tortelli caramelle (pasta filled with

wild greens and beetroot) .................May: 123
 twice-baked goat’s soufflé with fennel

and calendula salad ............................ Sept: 34 
 warm potato, caper and onion salad ... Jun: 132
 zucchini, asparagus, peas and

ricotta salata salad ................................Feb: 31

VENISON
 pot-roasted venison with cab sav .......... Aug: 44
 Wellington of venison with caramelised

shallots and sour cream dressing .... Sept: 132 

W
WALNUT
 baked pear and walnut tartines with frontignac, 

prunes and clotted cream .................. Apr: 117
 caramelised apples with

toasted walnuts ..................................... Jun: 38
 cauliflower soup with Stilton

walnut toast ......................................... Jun: 117
 fig and walnut baklava  ..........................Feb: 114
 green bean and walnut salad  ..............Mar: 121
 lemon curd with peppered-walnut meringues 

and bittersweet chocolate ................... Aug: 81
 maple, banana and walnut

bread pudding ....................................Apr: 104
 radicchio, avocado and

walnut salad .........................................Dec: 137
 shaved Brussels sprouts with walnuts,

lemon and parmesan ........................ Sept: 140
 tomato, pomegranate and caramelised

walnut salad  ..........................................Feb: 30
 triple-cream cheese with Australian truffles, 

honeyed walnuts and fruit bread ....... Jul: 120

WATERCRESS
 pork, rabbit and chorizo skewers

with paprika oil and beetroot,
apple and watercress salad  ................. Jan: 94

 sautéed asparagus and watercress
with coriander seeds ...........................Dec: 137

 spiced roast duck with asparagus
and watercress .................................. Dec: 1444

 Tung Po pork with Siamese watercress
and cucumber salad ............................ Jun: 122

 watercress, orange, fennel
and calamari salad ...............................  Oct: 62

WITLOF 
 buffalo mozzarella nectarines, witlof

and Champagne dressing  ...................Feb: 91
 witlof and fennel salad ........................... Jul: 128
 witlof and lilly pilly salad ................................ 112
 witlof xato ...............................................Oct: 122

Y
YABBIES
 yabbies with peas, baby spinach

and asparagus .....................................Dec: 111

YOGHURT AND CRÈME FRAÎCHE 
 orange-blossom yoghurt ...................... Dec: 152 
 lassi .......................................................... Jun: 111
 lemon crème fraîche ............................. Dec: 152
 spiced crème fraîche ............................ Dec: 122
 spiced yoghurt ......................................June: 110
 spiced-yoghurt lamb cutlets .................. Dec: 54
 spiced yoghurt sorbet  ........................... Dec: 48

Z
ZUCCHINI
 roast lemon chicken with warm

zucchini flower salad .............................Mar: 46
 zucchini, asparagus, peas and

ricotta salata salad ................................Feb: 31
 zucchini flower, lemon and ricotta

strozzapreti ............................................ Dec: 54


