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First
Assorted BBQ Hog Island Oysters
Green Garlic Focaccia - Garden Butter

Second
Fried Clam ribbons - Shishito peppers - Chipotle Crema

Third
Spot prawn ceviche - crispy catfish - sweet peppers

Fourth 
Glazed scallop - butternut foam - sage

Settle
Aged compte gougere - truffle cheese foam

Sweet finish
Coconut pana cotta - salted caramel - granita 
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