Tasting Dinner Menu

Appetizer

Grilled Australian Prawn with Tarragon Foam
beetroot sponge cake
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Soup

Spinach Cream Soup with Slow-cooked Egg
baby spinach - feta * brioche croutons
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Main Course

Almond Crusted Scottish Salmon Fillet with Champagne Foam
Jerusalem artichoke ¢ moss peas
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Slow Roasted Australian Wagyu Beef Tenderloin with Red Wine Reduction
porcini * potato mousseline
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Dessert

Warm Fresh Pineapple Almond Sponge Cake
coconut ice cream e pistachio crushed
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$738

If You Have Any Food Allergies Please Inform Our Staff
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