
Festive
S E T M E N U $85 P E R P E R S O N

T H I S M E N U I S S U B J E CT TO C H A N G E 
D U E TO AVA I LA B I L I TY O F I N G R E D I E N T S

S H A R E D  S T A R T E R S

Prawn, courgette, orange nam jim, rice cracker 

Wagyu beef tartare, green paw paw, bean shoot, 
coriander, lime, radish, Yuxiang dressing 

Chorizo, squid, herb, medley tomato, 
Pedro Ximenez, charred sourdough  

Fava fritter, yoghurt, cress 

M A I N S  C H O I C E  O F

Pork rib eye, yoghurt, jalapeno, lime, 
coconut, potato 

Charred Chicken breast, corn polenta, peppers, 
peas, macadamia, parmesan crisp, lemon, thyme 

Market fish, kipfler potato, bean, tomato, 
soft boiled egg, green olive, mustard  

Ice berg lettuce, eggplant cream, avocado, 
radish, almonds  

D E S S E R T  A LT E R N AT E  D R O P

Plum pudding bombe Alaska, toffee

Meringue, coconut cream, berry, mango, 
yuzu, lime, pickled ginger, mint, passionfruit


