Happy New Year!

Kohlrabi | Dumpling
Prawn | Taco
Kangaroo | Tartelette
NV Billecart-Salmon Brut Sous Bois Chardonnay Pinot Noir Meunier

Champagne, France

Bluefin Tuna Chutoro | Oyster Emulsion | Sunrise Lime | Chicken
Garum | Chili Qil
Bluefin Tuna Otoro | Beignet | Sorrel Emulsion | Basil Mint
2020 Whisson Lake Gris de Noir Pinot Noir, Adelaide Hills, SA

Blue Ridge Marron | Smoked Carrot| Bisque | Lemon Myrtle
Marron Claw Tart | Native Basil | Finger Lime
Scroll | Saltbush | Cultured Onion Butter

2024 Inkwell Tangerine Viognier, Mclaren Vale, SA

Roasted Aged Duck | Sour Plum | Black Chestnut | Duck Jus |
Emu Bush Oil
2020 Piero Busso Majano Barbera d’Alba, Piedmont, Italy

O’Connor Angus Striploin | Nasturtium | Quandong | Tarragon
Ox Tongue |Bone Marrow Custard | Salsa Verde | Sesame Sambal
2014 Michael Hall Stonewell Shiraz, Barossa Valley, SA

Muntari Berry Sorbet | Ricotta | Fennel Pollen | Honey
Hardy’s Bar Countdown Cocktail

Bonet | Apricot | Rainforest Cherry | Macadamia
NV Rockford PS Marion, Barossa Valley, SA

Peach Pop | Amaretto | Mascarpone | Lemon Balm
Christmas Pudding Caramel | Salted Caramel| Christmas Pudding
Tropical Millefeuille | Coconut Tuille | Mango | Passionfruit

Sample Menu — Subject to change
Public Holiday surcharge of 17.5% included in prepaid price
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