Sit Down
Menu



Menu Packages

Dessert

Vanilla panna cotta, mango gel, meringue,
passionfruit curd, coconut

Aniseed brulee, strawberry, lemon verbena, glass tuille
Mont blanc, chestnut mousse, chantilly cream, fig jam

Blueberry & white chocolate cheesecake,
mixed summer berries, vanilla ice cream

Dark chocolate dome, milk foam,
raspberry, hazelnut praline

Whipped almond ganache, lime curd,
matcha, yuzu sorbet, candied almond

Sides
(Additional charges apply)

Panzenella salad, marinated tomato,
sourdough, shallot, olives, capers (df, df, v)

Roasted potato with garlic, rosemary (df, gf, vg)

Seasonal greens, toasted almonds,
preserved lemon (df, gf, vg)

Japanese pumpkin, horseradish cream (gf, v)

by Executive Chef Elton Inglis
in collaboration with Head Chef Karl Patrick Thomas




