
 

 
 

 
 
 

Chicken Millefeuille | Pickled Muntries | Finger Lime 
Marmalade 

Kelp Taco | Kangaroo Island Abalone |  
Abrolhos Island Scallop | Oscietra Caviar  

Artichoke Pop | Parmigiano Reggiano | Roasted Hazelnuts  
- 

Bluefin Tuna | Coconut Ceviche | Green Ants | Fingerlime  
- 

Mud Crab | Spring Onion | Pinenut | Sesame 
- 

Blue Ridge Marron | Smoked Carrot Bisque | Lemon Myrtle 
Scroll | Fermented Greens | Whipped Marron Butter 

- 
Gamekeeper Farm Aged Duck | Mushroom Miso |  

Pickled Kohlrabi | Duck Sausage | Golden Beetroot | Emu 
Bush 

- 
9+ Wagyu | Preserved Perigord Truffle | Grilled Muntries |  

Mustard and Kelp 
-  

Fire Roasted Strawberry Aspic | White Chocolate |  
Toasted Hay 

- 
Trifle Flower | Davidson’s Plum | Cardamom | Yogurt 

Macadamia Cookie | Charred Pineapple | Maple   
Bavarois | Pecan | Rainforest Cherry 

 
 

Public Holiday surcharge of 17.5% pp 
Menu offerings may be refined or changed 


