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2 Course $35*, 3 Course $50*

Starters (Choice of one)

Mushroom Soup
King Blue Mushroom, Pink Peppercorn

Cold Lasagne

Stracciatella, Air-dried Beef, Heirloom Tomatoes, Rainbow Chard

Mains (Choice of one)

Vegetable Lasagne

Roasted Celeriac Sheet, Vegetable Ragout, Tomato Fondue, Mozzarella

Chicken Fraissée
Chicken Breast, Mushroom, Smashed Potatoes, Ice Plant

Roasted Halibut Fillet

Cauliflower Coulis, Haricot Verts, French Garlic Butter Sauce

Dessert

Pear Poached in Mulled Wine
Spiced Nut Crumble, Lime Sponge, Yuzu Ice Plant Gelato

@ Chef’s Recommendation @ Contain Nuts Vegetarian @ Vegan Locally Grown
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3 Course $70*, (with Pairing $98+),
4 Course $85*, (WI'I'h Pairing $115++)

Welcome drink Silterra Prosecco spumante DOC.
Veneto Euganeo Italy

Starters (Choice of one)

Heirloom Tomato Salad
Boccocini Cheese, Spanish Red Onion, Thyme, Red Wine Vinaigrette

Lardon Arancini
Tomato Fondue, Ice Plant

Starter Pairing: Gitton Pere & Fils Pouilly-Fume
Les Foltieres $98 France, Loire Valley

Soups (Choice of one)

Carrot Ginger Soup

Cumin, Pomegranate, Pistachios

Bouillabaisse
Snapper Belly, Celery

Mains (Choice of one)

Mushroom Risotto
Saffron Cream, Pine Nuts, Asparagus, Tomatoes

Pan-seared Chicken Breast
Thyme Roasted Carrots, Orange Beurre Blanc, Ice Plant

Lamb Rump
Smashed Potatoes, Petite Pois Mint

Main Pairing Jean-Pierre Moueix Les
Vendanges Bordeaux France, Bordeaux

Dessert

Bread Butter Pudding
Croissant, Pain De Mie, Dried Fruit, Almond, Rum Eggnog Cream
(non-alcoholic)

Dessert pairing polar express vodka, kahlua, milk, choco syrup

@ Chef’s Recommendation @ Contain Nuts Vegetarian @ Vegan Locally Grown
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