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S50 Little Lonsdale Street, Melbourne, VIC, 3000
(03) 9606 2108 | goodfood@angliss.edu.an| www.angliss.edu.au

Angliss Restaurant is a live classroom, thank you for your support
and understanding as our cookery and hospitality students develop
their skills and knowledge under live service conditions.

Follow us on




Angliss Restaurant Menu
2nd Mar - 26th Jun 2026

EN TREE $351 MAIN COURSE $23 SIDES $5
Grilled black olive quail, almond Lamb double cutlet, onion soubise, Grilled broccolini with chimmichurri
yoghurt, potato and apple salad, salsa pistachio, warrigal greens, tarragon jus GF NF DF VEG
verde GF GF
Fries with garlic oil and rosemary
Hot and sour beef salad with Beef shortrib with red curry, green NF DF VEG
lemongrass, kaffir lime, coriander and peppercorns, jasmine rice, pickled
crispy shallots DF cucumber relish GF DF NF
DESSERT $11
Sweet corn soup, corn fritters, spring Hapuka (I), braised cabbage with e
onion oil, fresh coriander NF VEG celeriac cream, vegetable fricassee, Peach tart tatin. almond crumble,

beurre blanc sauce GF NF blood peach sorbet

Prawn (I) and crab (I) wontons, black _
vinegar, chilli oil DF NF Harissa carrots, za'atar mushrooms,

fried cauliflower with a freekeh salad,
tarator sauce VEG

Creme brulee tart, lemon sherbet,
raspberry essence NF

Caramelised white chocolate mousse,
soured apple, cinnamon crumble,
green apple sorbet NF #

Sorry, No Split Bills
Group bookings are welcome at Angliss Restanrant. All guests are required to dine on a set menu if you are a large group of 20+ guests.

GF (Gluten Free) DF (Dairy Free) NF (Nut Free) VEG (Vegetarian) # (Gluten Free available on request)
(I) Seafood is Imported

Menus are subject to change due to seasonality and product availability.
Please Note: Angliss Restaurant offers products with peanuts, tree nuts, soy, milk, egg and wheat. While we take steps to minimize the risk of

cross contamination, we cannot guarantee that any of our menu items are 100% free of these ingredients.



