SNACKS

Mushroom and Gruyere tart,
pickled jalapeno

Slow cooked hen’s egg,
Leatherwood honey, smoked cream

Hand-picked mud crab, preserved
chilli, betel leaf, blood lime

Duck liver parfait, almond,
Sauternes

Tasmanian sea urchin,
omelette sandwich
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ENTREES

Heirloom tomatoes, aioli,
Thai basil, Mimolette

Beachport octopus, sweet corn,
chilli, coriander

Line-caught bonito, gazpacho,
miso cream

Egg yolk raviolo, ricotta, peperonata,
Pecorino

Game Farm quail ballotine,
pancetta, mushroom, currants

Mayura Station Wagyu tartare,
Tasmanian wasabi, buckwheat

MAINS

Grilled Lebanese eggplant,
mushroom XO, sweet potato, shiso

Line-caught market fish, bok choy,
dashi beurre blanc

Queensland tiger prawns and ‘nduja
tempura, warm tartare, lemon myrtle

Venison loin, sunchoke
summer squash, cardamom

Aylesbury duck breast, cavolo nero,
yoghurt, cherry

Mayura Station Wagyu 9+,

sauce au poivre, pommes dauphine
Rump cap

Eye fillet

Green salad, salsa verde
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