
AHUMADO Y CARNE
A NIGHT OF PEATED

WHISKEY & Cálida FIRE.

BOOK NOW
CALIDARESTAURANT.COM.AU

$160PP | FRIDAY 21  NOVEMBERST



ARRIVAL COCKTAIL KURIO HIGHBALL BY LARK

- MENU -

PAPAS SOUFFLÉ
crème fraiche, olasagasti anchovies, 

finished with ají amarillo salt
→ LARK PEATED

CRUDO
hiramasa kingfish, gran reserva px, 

yuzu olive oil
→ PORT CHARLOTTE 10-YEAR-OLD

PATO A LA PARRILLA
duck breast, foie gras, muscatel molasses 

& puré de camote
→ HIGHLAND PARK 12-YEAR-OLD

BEEF WELLINGTON EMPANADA
jamón & duxelles wrapped eye fillet, 
sebago mash, malbec jus, chimichurri

→ OCTOMORE

CRÈME BRÛLÉE
ron añejo infused custard,
caramelised sugar crust
→ LARK SLÁINTE LIQUEUR

A H U M A D O  Y  CA R N E
An evening of peated
whisky & Cálida fire.


