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3 COURSE MENU

ENTREE
Tuna tartare, yuzu koshu, sesame dressing
Pork belly, carrot puree, broccolini, apple gel

Almond tofu, tomatoes, cucumber, baby corn

MAIN COURSE

Pan fried John Dory, pea puree, Jerusalem artichokes

Lamb neck, cauliflower puree, salsa verde

Roasted cauliflower, coconut labneh, sugarloaf cabbage

SIDES
Roast potatoes, garlic & spring onions

Mix leaves salad, aged sherry vinegar

DESSERT
Vanilla pavlova, berries, creme chantilly & kiwi

Roasted pineapple, coconut sorbet

4

AY

N

.
‘0





