
 
 
 
 

 
 

DIETARY MATRIX – 
(PESC = PESCATARIAN / GF=GLUTEN GREE / DF = DAIRY FREE / VEG = VEGETARIAN) 

University House 
The ceremonial heart of the ANU 

T +61 2 6125 5211 
3 Rimmer Street Acton ACT 2601 
unihouse.anu.edu.au 

ENTRÉE 
 

CITRUS GLAZED PORK BELLY / BURNT APPLE PUREE 
(GF/DF) 

 
GIN CURED OCEAN TROUT / FENNEL / RADISH  

(PESC/GF) 
 

SZECHUAN EGGPLANT ROLLS / CHILLI OIL 
(VEGAN/GF) 

 
CHARRED BROCCOLINI / SPICED LABNEH / SOFT HERBS 

(VEG/GF) 
 

GRILLED KING PRAWN / CHORIZO / SWEETCORN / BLACK GARLIC 
(GF/DF) 

 
 

MAIN COURSE 
 

SEARED BARRAMUNDI / CELERIAC PUREE / ALMOND – CAPER BUTTER 
(PESC/GF) 

 
SPICED ROASTED PUMPKIN / MIXED GRAIN SALAD / MEREDITH CHEVRE 

(VEGAN/GF) 
 

SAUTEED MUSHROOMS / ROASTED PARSNIP / RICOTTA SATATA 
(VEG/GF) 

 
BRAISED BEEF CHEEKS / POTATO PUREE / PANGRATTATO 

(GF) 
 

LEMON HONEY CHICKEN / POLENTA / AGRODOLCE SAUCE 
(GF) 

 
 
 

DESSERT 
 

CHOCOLATE CREMEUX / HAZELNUT / ESPRESSO CARAMEL SAUCE 
(GF) 

 
RED WINE POACHED PEAR / PISTACHIO / MASCARPONE 

(GF) 
 

WATTLESEED MERINGUE / LEMON CURD / FRESH BERRIES 
(GF) 

 
CINNAMON CRUSTED CHOUX / SALTED CARAMEL / VANILLA ICE CREAM 

 


