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Canapés
Smoky Bay oysters | native Australian finger lime
Beef tartare | sesame crisp

Kingtish

Hiramasa kingfish | heirloom tomatoes | oysters | Avruga fish roe | chilli

Parfait
Chicken liver parfait | orange gelée | foraged saltbush |
house-made brioche

Quail

Roasted quail | purée de chou-fleur | myrtilles | juniper berry jus

Boeuf

Filet de beeuf | pomme fondant | leek | sauce au poivre

Dessert
Gateau opéra | passion fruit gel | crystallised coffee

Petit Fours
Chef's selection
Tea and coffee

Each course will be paired with a premium wine.
This list will be available soon.
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