Saturday’s at Marmelo

Centered around the traditional Portuguese dish Arroz de Pato, the
offering celebrates the nostalgia of Portuguese home cooking; humble,
generous, and designed to be shared around the table with family
and friends. A four-course set menu priced at $79 and available
exclusively on Saturday Iunch creates a unique weekly occasion.

.

Pato A Mesa experience 79pp
Table side miche boule, green garlic butter
Salted Murray cod and potato croquette, hot mustard sauce (A)

Atum de escabeche
Tuna, bottarga cream, vegetable escabeche, fried garlic (A)

Arroz de Pato
Aurum farms roasted duck crown, confit duck leg, chourigo rice

Ramarro Farm salad leaves, Vinagre de Jerez, fennel

Pasteis de nata, cinnamon sugar
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Wine pairing 45pp

Port e Tonica
Muros Antigo, by Anselmo Mendes, Loureiro ,Vinho Verde PT
Dirty Three Wines, ‘All The Dirts’, Pinot noir, Gippsland VIC

Cafe com Cheirinho

Adega Velha de Casa d’Avelleda Aguardente Velha, espresso 19
1992 Grossperin Petit Champagne, espresso 39
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