MARCH 2024

Discover the
art of food.

In the heart of Potts Point emerges Parlar - a culinary
sanctuary, and a hymn to the soul-stirring spirit of
Catalonia. Our tasting menu draws its inspiration
from the haute-gastronomy of Barcelona and the

Catalan coastline.

Our food is baked in tradition, contemporary in its
approach, and designed to be shared.

THE ESSENCE MENU 119PP

Gilda Tart, boquerones, guindilla
Morcilla al pan, cornichon

add 5j Ibérico Jamoén de Bellota, Picos, 40g 45

Coral Trout ajo blanco, oscietra caviar

Chargrilled Loligo Squid, chorizo, smoked almonds
Black Rice, king prawns, spanner crab, squid

Grilled Kurobuta Pork Chop glazed rib, leeks, marcona almonds, blazquez jamoén jus

Broccoli, anchovy, Manchego
Leaf Salad, cava vinaigrette

SUPPLEMENT - Australian ‘Txuleta’ Beef 50
with, Manchego cauliflower “gratin”

Cornetto

SUPPLEMENT - “Cheese” 12mos. aged Manchego Basque Cheesecake 8

Chocolate, dark chocolate ganache, pomegranate sorbet
Petit four



THE ADVENTURE MENU 169PP

Gilda Tart boquerones, guindilla
Morcilla al pan, cornichon
Chicken Liver Parfait, Pedro Ximenez

add 5j Ibérico Jamon de Bellota, Picos, 40g 45

Coral Trout, ajo blanco, oscietra caviar
Mussel Tart, smoked mussels, fennel jam, saffron aioli

Chargrilled Loligo Squid, chorizo, potato, smoked almond salsa
Black Rice, king prawns, spanner crab, squid

Seared Aquna Murray Cod, potato, tomato, saffron

Choice of

Grilled Kurobuta Pork Chop glazed rib, leeks, marcona almonds, blazquez jamon jus
Or

Roasted Gundagai Lamb Saddle merguez, garbanzo bean, prune

Broccoli, anchovy, Manchego
Leaf Salad, cava vinaigrette

SUPPLEMENT - Australian ‘Txuleta’ Beef 50
with, Manchego cauliflower “gratin”

Cornetto
SUPPLEMENT - “Cheese” 12mos. aged Manchego Basque Cheesecake 8

Chocolate, dark chocolate ganache, pomegranate sorbet
Petit four

Wees



