
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 1st of May 2024 

    
          

 

 
 
 



 
Poached Baby Leeks with Epoisses Cheese Mousse and 
Crispy Quail Egg   
   Or 
 
Pressed Ceres Beef Shin with Crapaudine Beetroot and 
Horseradish  

 

  -- 
 

Fillet of Orange Roughy 'Bonne Femme' with Mushroom 
and Vermouth 
 Or   
 
Saddle of Margra Lamb with Purple Sprouting Broccoli 
and Anchoïade  
  
   -- 
Salad of Leaves, Burnt Honey and Mimolette to Share $16 
   -- 
 
Île Flottante - Poached Vanilla Meringue with Persimmon 
and Earl Grey Sorbet and Cardamom Custard 

 

 Or 
 

Valrhona Chocolate Tarte with Quince and Jerusalem 
Artichoke Ice Cream 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
  
 

 
 
 
 
 
 

 
Entrée, Main, Dessert $90 
Entrée, Entrée, Main, Dessert    $110 
 


