5 IAAIS:

at

Amuse
Yellow Fin Tuna Nori Tart
Mint Compressed Melon | Duck Ham
BBQ Spencer Gulf Prawn Lemon Emulsion

Hiromasa Kingfish
Chilli | Coriander | Green Mango Sorbet

Summer Tomato Salad
Tomato Essence | Confit Roma | Basil Oil

Spiced Toothfish
Kinkawooka Mussel | Leek | Saffron

Créme Fraiche Sorbet | Fermented Honey Gel | Puffed
Grains

36-Degree South Eye Fillet Wellington
Red Wine Essence | Duck Fat Potato Terrine | Brussel
Sprout Slaw

“Christmas Pudding”
Hills Cherry Granita | Brandy Cream

Petit Fours
Mango Pavlova
Strawberry | Verjuice Pate De Fruit
64% Chocolate | Wattle Seed Tort

*SAMPLE MENU ONLY SUBJECT TO CHANGE*



