
Starters
Focaccia

Caramelised garlic, herb butter
 

Boozy Olives
mixed olives in vermouth with chilli labneh and wood fired flat bread 

  
Entrees

Hiramasa Kingfish
Persimmon, mandarin, ponzu, sesame, saltbush

 
Salt-baked Beetroot (V) 

Meredith Dairy goat milk yoghurt, radicchio, walnut crumb, pomegranate
 

Wagyu Meatballs with Tomato Ragout
 Parmigiana-reggiano

  

Mains
Mount Cook Alpine Salmon

Miso crumb, puffed wild rice, baby cucumber and buttermilk yuzu kosho
 

Berkshire Pork Cutlet
Five-spiced crumbed with celeriac remoulade, mustard dressing

 
Spiced Lamb Shoulder 

Charred pumpkin purée, rainbow chard, macadamia and mint jus
 

Sides
Grilled Corn on the Cob

Cilantro, lime, Persian fetta, crème fraîche (V)
 

Crispy Potato Chips
Seaweed salt (V)

 
Paris Mash

 Chives (V)
 
 Desserts

Tiramisu with mascarpone and single malt
Banana Tart with almond and ice cream

Group Share Menu
$85.00 PER PERSON | 12 GUESTS OR MORE


