
Entrée
Pan-seared scallops

jamon-wrapped, celeriac purée, salsa verde, baby herbs (gf)

Smoked duck salad
baby beetroot, orange, frisée, candied walnuts,

Pedro Ximénez sherry vinegar (gf)

Twice-baked blue cheese soufflé
asparagus, hazelnut crumbs, soft herbs (h, v)

Main course
Lamb cutlets

Persian feta, watermelon, mixed olives, red onion, minted yoghurt (gf, h)

Market fish
panzanella salad, salsa verde, grilled lemon (h)

Wild mushroom ravioli
sautéed mixed mushrooms, truffle paste, asparagus, toasted almonds (h, v)

Dessert
Royal mess

hazelnut meringue, vanilla cream, fresh summer berries (gf, h, v) 

Latte panna cotta
espresso and vanilla layers, coffee crème, shaved chocolate, biscotti (h, v)

Trio of chocolate
dark chocolate ganache tart, chocolate mousse, chocolate ice cream (h, v)

(07) 3112 1650  |  walnut@royalonthepark.com.au  |  thewalnutrestaurant.com.au
at Royal on the Park Hotel Brisbane

Cnr Alice & Albert streets Brisbane QLD 4000

Menu items may contain traces of nuts. Minimum 8 persons. Not valid on Public Holidays.
Royal Rewards or Entertainment Card/Book discounts not applicable.

gf = gluten free | h = halal | v = vegetarian
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2 course $55  |  3 course $65

 


