
 

 

 

 

Degustation Dinner Menu July 

Lamont’s East Perth 

Wednesday to Sunday 

 

 

Calvados cured salmon with buckwheat crepes, clotted cream 

White Rocks veal polpette with mushroom cream 

Smoked duck breast, Confit duck leg dumplings with tea consommé 

Potato gnocchi with roast pumpkin, hazelnuts and shaved Manjimup truffles 

      Tempura garfish, micro salad and dill aioli 

~ Choice of ~ 

Black Angus sirloin with apple wood smoke potatoes 

or 

Lamb loin, parsnip puree and Manchego cheese fritter 

~ To Finish ~ 

Double chocolate tart with truffle spiced ice cream 

or 

      Rhubarb crumble with rhubarb jelly and cream fraîche 

 

$88 per person 

 
We ask that the whole table order either the degustation menu or choose from our a-la-carte 

menu when dining with us. 

 

 
11 Brown Street 

East Perth 

9202 1566 

 


