white wines
vinden estate ‘08 semillon - pokolbin, nsw 9.5/ 39

petersons ‘96 show reserve semillon - pokolbin, nsw 56
pierro ltc ‘09 sauvignon blanc semillon - margaret river, wa 13/ 52
momo ‘09 sauvignon blanc - marlborough, nz 10/ 40
pebble bay ‘09 sauvignon blanc - marlborough, nz 11/ 42
lucien crochet ‘077 chene marchand - sancerre, loire valley, france 78
cornelius ‘08 pinot gris - geelong, vic 11 / 44
vinden estate ‘09 verdelho - pokolbin, nsw 9.5/ 39
scotchmans hill ‘09 chardonnay - bellarine peninsula, vic 10.5 / 42
leconfield ‘09 chardonnay - mclaren vale, sa 11/ 44
leeuwin estate ‘08 art series riesling - margaret river, wa 12 / 48

vinden estate ‘08 alicante bouschet - pokolbin, nsw 9.5 / 38

sparkling wines
monmousseau brut, touraine - loire valley, france 44
petersons ‘09 moscato - pokolbin, nsw 42

alfred gratien brut rose - france 120

appetisers

marinated kalamata & sicilian olives

w chilli, garlic & rosemary 8
lemon marinated white anchovies w grissini 12
gambaretti w lemon zest & aioli 14

natural rock oysters 18/34
rock oysters w pickled cucumber & salmon roe 20/36
rock oysters tempura w caper aioli 20/36

entree 16

tempura battered soft shell crab
w sweet chilli & ginger

organic egg yolk ravioli

w blue swimmer crab & trout caviar

seafood chowder w fish, mussels & gambaretti
in seafood & pork stock w leeks, potato & cream

kingfish sashimi w wakame seaweed

& crispy eschallot salad
salt & pepper squid

w confit garlic aioli & lemon

steamed prawn & shallot wontons
w honey satay dressing

grilled whole sardine w pancetta crust,

hummous & smokey paprika oil



mains 31
duck ravioli w seared scallops in a porcini & rosemary broth
seafood pie w mussels, prawns & fish w lotus crisps & salad

grilled swordfish on massamun curry

w okra, eggplant, minted yoghurt & poppadums
smoked cod, gorgonzola, leek & pea risotto

oven baked whole baby red snapper

w lemon juice, olive oil & fresh garlic w your choice of side

poached blue eye cod in green curry

w baked kumara, broccolini, toasted almonds & organic rice

seared atlantic salmon w falafel, quinoa, almond
& goats cheese salad

grilled suzuki mulloway on vietnamese salad
w crispy soba noodles & sweet soy glaze

lamb & halloumi souvlaki w chickpea, olive, tomato & basil salad

sides 8

crisp)) rosemary chats

grilled halloumi w lemon
steamed greens w toasted almonds
honey baked kumara w sesame seeds

vietnamese salad w crispy soba noodles

desserts 14

passionfruit brulee tart
w honey glazed icecream

warm vanilla custard
w filo pastry, toasted almonds & icecream

rich chocolate & hazelnut tort
w frangelico mascarpone

caramel & espresso panna cotta
w pistachio biscotti

red wine poached fig & apple crumble

w macadamia crust & icecream

affogato - espresso & icecream
w frangelico, amaretto or baileys

cheese 20

international cheese plate
w crackers, pear, grapes & grissini

vinden estate ‘07 late harvest semillon - pokolbin 10/ 40
margan ‘08 botrytis semillon - hunter valley nsw 10 /42
commandaria port - cyprus 10 / 52
frangelico on ice w fresh lime 10
cointreau on ice w fresh lime 10
grand marnier on ice w fresh lime 10

lemoncello 10



red wines

momo ‘08 pinot noir - marlborough, nz 11/ 44

scotchmans hill ‘08 pinot noir - bellarine peninsula, vic 12 / 4.8
tarras vineyards ‘08 pinot noir - central otago, nz 60
schields estate ‘08 grenache mataro shiraz - barossa, sa 9.5/ 38
cornelius ‘06 syrah - geelong, vic 52

vinden estate ‘06 merlot - pokolbin, nsw 10 / 40
carlei tre rossi ‘06 shiraz barbera nebbiolo- beaconsfield, vic 54

petersons ‘07 back block shiraz - pokolbin, nsw 74

vinden estate ‘07 basket pressed shiraz- pokolbin, nsw 11 / 44

beer
hahn light 5
hahn super dry, boags, peroni, corona 7.5

sparkling mineral water 5/
lemon lime bitters, orange juice 5
coke, diet coke, lemonade 4
coffee & organic tea

hot chocolate, mocha 4

byo - corkage 4 per person
10 7% surcharge on public holidays



the sardine room
shop 2 31 challis avenue

potts point, sydney
+612 9357 7444

www.thesardineroom.com.au
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