KABINETT

FASTON RESTAURANT WEEK
5 COURSES | $45PP

CIO START

Classic Chicken Paté
port wine gelée, greens, toast
or
Burrata Salad
herb-marinated heirloom tomatoes, chile, sourdough (v)

MAIN (OURSE

Duck Pasta
confit duck, mafalde pasta, ramp butter, egg yolk, speck, breadcrumbs, parmesan
or
Wiener Schnitzel
crumbed pork, summer bean salad
or
Roasted Confit Cauliflower
spiced chickpeas, Greek yogurt, harissa, pickled onion (v)

b)ESSERT

“Bienenstich”
honey cake, custard, toasted almonds, apricot, honeycomb toffee
or
Chocolate Mousse
strawberry, tahini (v)



