
Main

Pan Seared Duck Breast  carrot puree - pickled cherries

Roast Pork Belly  charred corn - caramelised  shallots

Koji  Roasted Summer Squash  miso -  leeks - mushroom

Grilled English Longhorn Beef Brisket tamarind - eggplant - herbs

Market Fish  tomato - zucchini - ginger 

Dessert

Spiced Fig Pudding  miso caramel - vanilla ice-cream

Pavlova matcha cream - mango - kiwi - mango sorbet 

Yorktown  Raspberry Tart  lemon curd - ice-cream

Rum & Raisin Pavé plum sorbet - fresh plum  

Entree

1/2 Dozen Oysters  natural or nahm jim dressing 
 
1/2 Dozen  Baked  Scallops  truffle miso butter  - scallop crackers

Roasted Tiger Prawns  roasted peppers - preserved lemon 

Beef Tartare  juniper - raspberry - grissini

Duck Liver Parfait whisky marmalade - pickled walnuts - crostini     

Tomato, Peach & Ricotta salad  orange blossom - yuzu -  candied macadamia - basil 

3 courses - $119 p.p


