
                                                          

 

Relaxed dining - local fresh produce 
98 Auburn st Goulburn NSW 2580    02 4821 9800  

 98chairs.com 

One bill per table thankyou. 

 

STARTERS 

 

Today’s Soup  

Lamb loin, smoked tomato gnocchi, capsicum butter, roast garlic & mint jelly 18 

Zucchini Fritters with tahini yoghurt, smoked paprika, dill and cumin  16 

Wild rabbit, pork belly and duck breast terrine with crostini, guava paste & pickled 

cucumber 

18 

Soft shell crab tempura with corriander, mild chilli, ginger & shallot salad 18 

Beetroot, eshallot, pumpkin & leek tart with carrot paste, olive oil, blue cheese, 

caramelised walnuts 

17 

Seared scallops & king prawns on cauliflower and pea purees and crisp 

prosciutto 

19 

MAINS 

 

Veal Cheeks, celeriac puree, peas & bacon 27 

Pork belly with grilled prawns, wilted sesame spinach & apple balsamic jus   28 

Riverina grass fed scotch fillet, roesti potato, basil pesto, roast beetroot & red wine 

jus  

28 

Calves liver with roast sweet potato, onion jam, pancetta & cabernet glaze 27 

98’s Chicken curry with pappadams, date & lime chutney, riata, jasmine rice 28 

Atlantic Salmon fillet with broccolini, preserved lemon mayo, fennel, orange & 

almond salad 

28 

Duck leg confit with puy lentil, cabbage, carrot & garlic broth with braised leek 

puree  

29 

Pressed puff pastry, pea risotto, roast pumpkin, mushroom, sundried capsicum, 

quinoa, & salsa verde  

26 

  

SIDES 

 

Kipfler potato chips  6 

Garden leaves and dressing  6 

Steamed seasonal vegetables 6 

Crookwell chats, garlic, rosemary  6 
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 DESSERTS 
 

White & dark chocolate tart with raspberry compote and five spice cream  

Whole poached apple pie, vanilla jelly, star anise ice cream & cinnamon 

sugar (20 mins) 

 

Sugar tuile with passion fruit coulis, Grand Manier cream & meringue  

Steamed Mocha pudding with marshmallow ice cream  

Today’s Ice creams w/- honeycomb and short bread  

Coconut & rhubarb crumble with vanilla bean ice cream  

All desserts  12 

  

CHEESES 
 

Saint Agur blue  -   Tarago river triple cream  -   Gippsland shadows of blue  -   

Ashgrove cloth matured cheddar.  

Served with lavosh bread, honey, chutney & pecan nuts 

 

Full cheese plate  22 

½ cheese plate (2 choices) 12 

  

TEA or COFFEE 

Loose leaf teas, Chamomile, English Breakfast, Gunpowder Green, Earl Grey, 

Peppermint, Australian breakfast 

 

4 

PORT 
 

Buller Fine old Tawney 8 

COGNAC  

Hennessy VSOP Cognac 8 

WHISKY  

Tasmanian Sullivans Cove Double Cask 10 

LIQUEUR COFFEE  

Whiskey, brandy, Tia Maria, Kahlua, Bailey’s Irish Cream 
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