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CHRISTMAS DEGUSTATION MENU 2023

5 course degustation menu | $269 per adult | $229 per teenager (13 - 17 years)

Foie Gras Pate

Blueberry gel, caramelized rhubarb, pistachio, grilled brioche, frisée

Native Berry Cured Ocean Trout

Buttermilk, horseradish, avocado mousse, smoked quail egg, trout roe, dill oil

Morten Bay Bug Tagliolini

Bug bisque foam, semi dried tomato, chives & lime zests

Dry-Aged Duck Breast

Duck and wild mushroom tortellini, garden vegetable caponata,  
brussel sprout, chilli & prune jus

Ginger & Rosemary Sorbet

Marinated strawberry  

Guanaja 70% & Cherry Gateau 

Guanaja 70% & spiced cherry mousse, hazelnut sponge,  
tonka bean ice cream

Petit Fours

Tea & coffee


