
MENU
BRIOCHE À LA TRUFFE  
Truffle brioche, macadamia spread

Giant Steps wine pairing

COQUILLE SAINT JACQUES À LA TRUFFE 
Scallop, Jerusalem artichoke purée, fermented truffle butter, chive oil

Giant Steps wine pairing

TARTARE DE BOEUF À LA TRUFFE 
Black Opal wagyu beef tartare, smoked bone marrow, crispy shallots, black truffle

Giant Steps wine pairing

POULET POCHÉ À LA TRUFFE 
Poached Loddon Farm chicken breast, truffled mash, brassicas, sauce Albufera

Giant Steps wine pairing

ÎLE FLOTTANTE À LA TRUFFE 
Vanilla and black truffle custard, poached truffle egg white, truffle caramel

Giant Steps wine pairing

WEDNESDAY, 29 JULY 2026 
Five-course set menu 
 
6:30PM 

$250 PER PERSON

$225 ALL Accor+ Explorer members

FROM THE MAKER SERIES:
A TRUFFLE AFFAIR WITH FLINDERS TRUFFLES

Sample menu and subject to seasonal changes. 

The dietary alternatives of low gluten and vegetarian can be  
accommodated. Please advise of any allergies or dietary  
requirements during the booking process. 

Package is prepaid with a 72 hour cancellation policy. 

Secure your reservation

https://sevn.ly/xRnq4XHr
https://sevn.ly/xRnq4XHr
https://www.no35restaurant.com.au/
https://www.flinderstruffles.com.au/


No35 
Sofitel Melbourne On Collins  

Level 35, 25 Collins Street, Melbourne  
VIC 3000 

T: 03 9653 7744   
E: dining.reservations@sofitel.com

MERCI

mailto:dining.reservations%40sofitel.com?subject=No35%20-%20Special%20Event

