
C I T  R E S TAU R A N T 	 L E V E L  2 ,  K  B LO C K
 	 3 7  C O N S T I T U T I O N  AV E

W E LC O M E  TO  C I T  R E S TAU R A N T

The CIT Restaurant is an industry-standard facility that provides a 
simulated work environment for our hospitality and culinary students. 
It gives them the opportunity to refine their skills under the guidance of 
our expert teachers.

Every guest gives our students the opportunity to develop the 
essential industry skills they need to graduate. Thank you in advance 
for supporting them and for your patience as they take the first steps in 
their careers.

We hope you enjoy your meal and service.

CIT RESTAURANT



No split bills for groups of 10+

E N T R É E
Kingfish Crudo + apple + burnt citrus dressing  (GF)

Pork Belly + cauliflower + native apple + gribiche vinaigrette

M A I N
Fish of the day + broad bean chutney gashneez + black sesame  (GF)

Chicken Breast + choy sum + chilli peanut caramel  (GF)

D E S S E R T
Caramel ice cream + buckwheat crumb + blueberry + meringue  (GF)

Berries salad + lemon yoghurt + olive oil 

(VE) Vegan option	 (V) Vegetarian	 (GF) Gluten free	 (GFO) Gluten free option	 (DF) Dairy free

We accept card payments only. We apologise for any inconvenience this may cause.

All dietary requirements, vegetarian and vegan will be catered for on request.

Term 1, 2024

CIT RESTAURANT  
50/50 SET MENU

Groups of  
10 or more 

Alternate drop 

L U N C H 
2 Courses $25 – 3 Courses $30  

D I N N E R 
2 Courses $25 – 3 Courses $35
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