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AMUSE BOUCHE
Tuna Crudo, Wafer Basket, Avocado Mousse

Wallis Lake Sydney Rock Oysters - $6.50 each

GRAZE

Roast Heirloom Vegetables, Silken Tofu Creme, Green
Pepper Gel, Toasted Hazelnut, Salsa Verde
Warm Tuscan Olives

Focaccia

SEAFOOD TASTE

Half Shell Seared Scallop, Burnt Onion, Compressed Ratatouille, AlImond

Pangrattato.

Smoked Shark Bay Blue Swimmer Crab, Apple, Celeriac Remoulade,

Squid Ink Tapioca

ENTREE

Humpty Doo Barramundi, Leek, Champagne Beurre Blanc, Caviar

M A | N
Jacks Creek Marble Score 5 Wagyu Rump Cap Charred Broccolini, Beurre Noisette, Ricotta Salata
Blistered Cherry Tomato's, Bourdelaise, Rustic Fries, Rosemary Salt, Truffle Aioli

Mixed Leaf, Pecorino, Pine nut

DESSERT
Pumpkin Brulée, Ginger Nut And Pecan Crumb, Creme Friache

Maffra Aged Cheddar, Udder Delights Brie, Fennel Jam, Muscatel,

Salted Walnuts, Crackers.
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