PANAMA

DINING ROOM AND BAR
Level 3 231 Smith Street Fitzroy

Fitzroy Feasting Menu
Our signature “Feed Me” menu $S85 per person
For whole tables only, no dietaries or allergies on this menu

To Start
Homemade sourdough bread, confit garlic butter 2pp

Entrees
Free-range Otway Ranges pork belly basturma, kohlrabi remoulade, blood orange, mustard fruits 24
Yellowfin tuna sashimi, shiso, red elk, edamame, tigers milk 27
Yarra Valley mushroom a la Greque, yellow split pea puree, shitake floss 24
Baby beetroot tart, whipped ricotta, pinenut agrodolce 25
Salted cod pizzelle, Yarra Valley caviar, foraged greens 27

Mains
O’Connor superior grain short ribs, lima bean cream, grenache sauce 42
Milla’s Farm roasted duck a’ I’'Orange, smoked grapes, mustard leaf 42
Market fish, capers, pickled cranberries, radicchio, hazelnuts 43
Roasted chicken &mushroom roulade, sweet spring peas, guanciale, carrot, jus gras 39
House made gnocchi, ox heart tomato ragout, stracciatella, basil 38

Sides
Slow cooked pumpkin, shio koji chickpeas, bee polin, coco nibs 13
Baked potatoes, miso & chive vinaigrette 13
Organic farm, heirloom beans, almonds, preserved lemon dressing, labneh 13

Desserts
Valrhona 70% chocolate souffle tart, mandarin marmalade, tonka bean ice-cream 17
Pistachio financier, yuzu Crémeux, raspberry compote 17
Panama Pavlova, dulce de leche creme patissier, confit orange 17

Please notify our wait staff of any dietary requirements as every ingredient is not listed on the menu
2.55% American Express surcharge applies



