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Flair Tasting Menu 
  
 
 
Amuse Bouche  
Bimbadgen Sparkling Semillon Pokolbin NSW. 
 
** 
Tequila and Citrus Cured Snapper, Scallop Ceviche, Avocado, 
Crab Mayonnaise, Pimento, Blue Tortilla Chips. 
Tulloch Verdehlo Hunter Valley 2013 
  
 
** 
Quail Ballontine with Witlof, Orange and Walnuts,  
Pickled Quails Eggs, Port Gel. 
Santa Julia Syrah Rose   2009  Mendoza Argentina    
  
**  
Trio of Pork – Loin, Belly and Black Pudding with Braised Red Cabbage, 
Brussel Sprouts, Pumpkin, Caraway and Quince. 
Barwang Cabernet Sauvignon 2012    NSW Hilltops 
 
Or 
 
Pan Fried Cone Bay Barramundi, Oysters, Poached Prawns, Tofu, 
Cucumber, Spring onions and a Dashi and Wakame Broth. 
Logan Sauvignon Blanc Orange NSW 2013   
 
  
** 
Blueberry Fool, Lemon Meringue Ice Cream,  
Honeycomb and Blueberry Granita. 
Tempus Two Botrytis Semillon Pokolbin NSW 
 
Or 
 
Chocolate Brownie, Prune Puree, Caramelised Banana and 
Peanut Butter Ice Cream. 
Elegante Palomino Pedro Ximenez  Sherry 
 
 
 
** 
Petit Fours  
 
 
$75p/p 
Or 
$130 with matching wine. 

 
 
 
 

Flair 488 Central Coast Highway 2260 NSW 
(02) 43652777 

BYO WINE ONLY.  $5 per person. 
NOT ALL INGREDIENTS SHOWN ON MENU. 
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Flair Vegetarian Tasting Menu 
  
 
 
Amuse Bouche.  
Bimbadgen Sparkling Semillon Pokolbin NSW. 
 
** 
Fig, Whipped Feta, Black Olive and Pomegranate Molasses.  
Puffed grains. 
Tulloch Verdehlo Hunter Valley 2013 
 
 
** 
Beetroot, Walnuts, Avocado And Apple.  
Santa Julia Syrah Rose   2009 Mendoza Argentina    
  
**  
Soft Polenta, Sweet corn, Coffee and Cardamom Soil,  
Swiss Brown Mushrooms, Gorgonzola, Artichoke Tapenade  
and Truffle oil 
Hungerford Hill Pinot Noir NSW 2010 Tumbarumba 
  
** 
Blueberry Fool, Lemon Meringue Ice Cream,  
Honeycomb and Blueberry Granita. 
Tempus Two Botrytis Semillon Pokolbin NSW 
 
Or 
 
Chocolate Brownie, Prune Puree, Caramelised Banana and 
Peanut Butter Ice Cream. 
Elegante Palomino Pedro Ximenez  Sherry 
 
** 
Petit Fours  
 
 
$70p/p 
Or 
$125 with matching wine. 
 
 
 
 
 
 
 
 

 
Flair 488 Central Coast Highway 2260 NSW 

(02) 43652777 
 

BYO WINE ONLY.  $5 per person. 
NOT ALL INGREDIENTS SHOWN ON MENU. 


