
 
 

 

FATHER’S DAY MENU  

 
 

Sittellas seafood & Vegetable Chowder 

 Garlic & herb crouton, roasted capsicum pistou 

 

Twice cooked “Corrigin” pork belly 

Apple compote, cider & balsamic glaze, char grilled chorizo 

 

Honey roasted Japanese Pumpkin Tart 

Persian fetta, salad of rocket, spinach & roasted baby beets 

 

Smoked Salmon & King prawn 

Avocado, micro herb salad, pink grapefruit & poppy seed dressing 
_______________________________________________ 

 

Barramundi Fillet                                                                                                    

 Baked , fennel & roasted tomato risotto, shrimp,  

artichoke & caper nut brown butter 

 

Roasted Black Angus Beef                                                                                                                                                                      

Thick sliced with horseradish Yorkshire pudding, duck fat roasted potatoes, 

 mushroom & red wine gravy 

 

Lamb Rack 

Garlic roasted with confit shoulder on basil mash, green pea 

& cabernet mint jus 

 

Chicken 
Pot-roasted breast and leg with boudin blanc, crispy skin,  

sweet corn bacon & leeks, herb chicken gravy 
 

__________________________________________________ 

 

Strawberry 

Sittella’s Strawberry Brandy snap with crushed passion fruit,                                             

 Cointreau ice cream 

 

Citrus Tart                                                                                                                                            

 With lemon sorbet, berries in muscat syrup & thickened cream 

 

Crispy apple crumble 

With custard sauce & raspberry ripple parfait 

 

 

 

$85.00 per head 
 


