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TO BEGIN

Grilled Bocconcini

fennel, confit cherry tomato, nori

Beetroot Tartare

frites, chickpea, horseradish

TO SHARE

Seaweed Caviar

chives, creme fraiche, buckwheat blini

FIRST ENTREE

Celeriac Dauphinoise

parsley creme, black garlic, herb oil

SECOND ENTREE

Pumpkin Stracciatella Ravioli

sage beurre noisette, caramelised sunflower seeds, parmesan

MAIN COURSE

Truffle Mushroom & Aged Comte Wellington

smoked kipfler, enoki tempura, pickled onion

DESSERT

Créme Brulee Entremet
champagne mousse, strawberry compote, sunflower seed praline® *

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





