
ENTRÉE

Heirloom Tomato Tartare
mozzarella sphere, onion crisps, basil oil

MAIN COURSE

Truffle Mushroom Phitivier
kale pudding, onion jus, enoki tempura

ON THE SIDE

Broccolini Salad
with radish and mustard dressing

DESSERTS

Raspberry Matcha Tart
sunflower seed frangipane, lemon myrtle, Davidson plum

BEVERAGES

A selection of premium wines, beers and spirits

Please speak to our friendly staff about your 
dietary requirements. Menu is subject to change. 




