
Spring/Summer Menu  

Cold  

Smoked Trout w/ caviar aioli 

Rare lamb w/ asparagus and tomato jam 

Poached scallop w/ fennel and leek 

Duck pate croute w/ poached quail egg 

Smoked wagyu brisket w/ béarnaise 

Coconut Crab spoons w/ spring onion 

Breaded goats cheese w/ tomato salsa 

Spiced avocado pannacotta w/ corn salsa 

Hot 

White bait fritters w/ chilli mayo 

Braised beef tarts w/ horseradish crème 

Porcini risotto spoons w/ truffle oil 

Ginger duck and pork cakes w/ sesame ponzu 

Salted cod croquettes w/ sauce remoulade 

Buttermilk chicken spare ribs w/ lemongrass dressing 

Prawn wafers w/ avocado dressing 

Duck shanks w/ garlic chilli caper mojo 

 


