

Set Menu Options

2 Courses $55.00 per person

3 courses $70.00 per person

(Select a single item for each course)

Alternate Drop Menu Options

2 Courses $65.00 per person

3 courses $80.00 per person

(Select 2 items to be served alternately for each course)

Limited Choice Menu Options

2 Courses $78.00 per person

3 courses $92.00 per person

(Select 3 items for guests to select from, for each course)

Entrees:

Freshly shucked Coles Bay Oysters (6) doused with 
saltwater and lemon dressing
Confit of Ocean Trout, spiced pineapple, whipped goats curd and watercress

Seared Qld Scallops on chilli and preserved lemon linguini with black garlic aioli

Pork Belly Confit on braised puy lentils and horseradish cream

Armstrong’s Seafood Antipasto, three of our favourite flavours 

Pithiviers of Wood Mushroom Duxelle, watercress puree and aioli

Mains:
 Braised Lamb Shank filled with minted couscous, braised lentils and parsnip puree
Roast Victorian Lamb Rack and Loin – ratatouille, garlic jus and creamed polenta

Carved Beef Fillet on Paris mash, roast root vegetables and English spinach- Shiraz jus
Slow Roasted Fillet of Beef, sautéed wood mushrooms and ‘dauphinoise’ potato
Grilled Reef Fish on crushed “salt and vinegar” potato, roasted fennel and vermouth cream
Cornfed Chicken Breast, citrus mascarpone and a spanakopita (filo pastry) of spinach, 

fennel and Lemon yoghurt
Seared Reef Fish on preserved lemon gnocchi, broccolini, walnuts and goats cheese
Chicken “Parmigiana” on Lemon Risotto with roasted peppers and vine - ripened tomato salsa



Desserts:
Lemon tart with shortbread pastry, blackberry sorbet

White Chocolate Brownie, raspberries and ivory chocolate marquis
Warm Bread and Butter Pudding, Boysenberry Gelato

Warm Almond, Orange and Polenta Cake with vanilla bean mascarpone gelato
Slow baked Citrus Caramel with almond praline and a petit citrus salad (ganita)

Bourbon Whiskey and chocolate parfait with Hazelnut crumble and blackberry sorbet
Dessert Platters for the table (minimum of 20 people required)

Australian and Imported Farmhouse Cheese
Triple cream, soft blue, cheddar and washed rind styles served with
quince paste and green apple…  

Cheese platters for the table 

$12.50 per person

Cheese individually plated

$18.00 per person
Armstrongs Petit Fours

$5.50 per person

Sweet Wine
Domaine de Durban, Muscat de Beaumes-de-Venise 04 (375ml), 

Rhône FRA      







14.00 gl /55.00 btl

Vietti ‘Cascinetta’ Moscato D’Asti DOCG 06, Piedmont, ITA

14.00 gl/ 43.00 btl

Château le Tertre du lys D’or Sauternes 02 (750ml) Lenswood, SA
11.50 gl/ 89.00 btl

Pedro Ximinez Sherry NV, Spain 





9.50 gl

Domaine des Baumards ‘Quartz des Charmes’ 99


18.50gl/ 144.00 btl

Seasalt at Armstrongs
Inchcolm Hotel
73 Wickham Terrace Brisbane QLD 4004

Phone: 07- 3832 4566 Fax: 07- 3832 4416

Email: seasalt@armstrongsrestaurant.com.au


