
KERASMA TO TREAT AND TO SHARE

50 per person

Tastes - mezethes 

Entree - orektika 

Main - kyria 

Dessert - glyka
         

MINI SYMPOSIUM DEGUSTATION  MIKRO SYMBOSIO

85 per person 

Mushroom - wild pine, kremedi, chestnut, soil

Chicken - Bannockburn breast & leg, celeriac, hazelnuts, buttermilk

Barramundi - squid ink hilopites, garides, mussels, kakavia sauce

Duck - confi t leg, carrot & star anise, cabbage, smoked oat  

Risogalo - vanilla, cinnamon, walnut, jasmine rice

WINE MATCH OENO SYNTIASMOS        

Ariston - wine match 55

Our team is happy to match your degustation with a unique procession of wines  

THE PRESS CLUB  BUSINESS LUNCH

37 for two courses

45 for three courses 

SMALL OREKTIKA

- Kritharaki, psari, creme fraiche

- Toursi vegetables, taramosalata

- Mavro loukaniko, egg, watercress

MAIN KYRIA  

- Salmon, hilopites, mussels

- Beetroot, feta, black rice 

- Chicken, sprouts, fakes, mustard

DESSERT EPIDORPIO

- Rice pudding, cinnamon, caramel

- Apple, caramelised phllyo, pistachio

- Selection of sorbets, icecreams, dried & poached frui

Tyri - Cheese of the day supplement 9pp

SWEET SNACKS MIKRA EPIDORPIO

12.9 per person

Sokolota & peanut pastelaki         

Marshmallow & Sherbert

Vanilla karaméla 

Frouta jelly  

Sokolata salt & vinegar stick

George Calombaris & The Press Club Group proudly support 

Bowel Cancer Australia by wearing the red apple pin

   WWW.THEPRESSCLUB.COM.AU

LUNCH MENU

RESTAURANT CHEFS TABLE PRIVATE DINING ROOM


