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MENU
SYDNEY ROCK OYSTERS (GF)

caviar & charcoal smoked beurre blanc

DUCK LIVER PARFAIT
cognac and tawny port, cornichons,
fig jam, charred French baguette

WOOD FIRED KING PRAWNS (GF)

Jfennel escabeche, frisee lettuce, avocado mousse, sumac beurre blanc

ROASTED OCEAN TROUT (GF)

caviar, leek, kipfler potato, spinach, sauce vierge

ANGUS BEEF (GF)
chargrilled eye fillet, beurre noisetle, potato gratin dauphinois, vin jaune
mushroom sauce

DECONSTRUCTED LEMON TART

sable breton, financier, cremeux, Italian meringue, confit lemon

VG - Vegan V - Vegetarian GI - Gluten Free DF - Dairy Free
Ingredients are subject to seasonality. All menu ilems may contain (races of nuts, gluten, shellfish and other allergens.
Dietaries will be catered to with chef’s selection replacements.
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