ENTREE
Crudo

Hiramasa Kingfish, Chimichurri, Tomatoes, Mixed Herbs

INTERLUDE
Tagliolini
WA Scampi, Asparagus, Chives

MAIN
Blackmore’s Wagyu “Ichibo” Rump Cap

Goshiki Five Condiments
Smoked Paprika Salt, Capsicum Jelly, Fermented
Capsicum, Shishito, Pickled Capsicum

Add 3g Oscietra Caviar - 25
available on selected dishes

DESSERT
Coffee Caramel

Sweet Corn Ice Cream, Lime Curd, Caramel Popcorn

139 pp

Served to individuals or groups of 6+

A minimum credit card surcharge of 1.5% applies
A 15% surcharge applies to Sundays and public holidays




SNACKS

Tarte Carrot Cake

Ocean Trout Rillettes, Créeme Tahini, Carrot Rapée, Almond
Fraiche, Salmon Roe

Gougere, Parmesan Craquelin

Mushroom Purée, Wagyu Tartare

ENTRFF
Crudo

Hiramasa Kingfish, Chimichurri, Tomatoes, Mixed Herbs

INTERLUDE

Tagliolini

WA Scampi, Asparagus, Chives

MAIN
Blackmore’s Wagyu “Ichibo” Rump Cap

Goshiki Five Condiments
Smoked Paprika Salt, Capsicum Jelly, Fermented
Capsicum, Shishito, Pickled Capsicum

Served to individuals or groups of 6+
A minimum credit card surcharge of 1.5% applies
A 15% surcharge applies to Sundays and public holidays




SNACKS

Tarte Gougere Carrot Cake

Ocean Trout Rillettes, Parmesan Craquelin, Mushroom Tahini, Carrot Rapée,
Créme Fraiche, purée, Wagyu tartare Almond
Salmon Roe

ENTREE
Crudo Moreton Bay Bug

Hiramasa Kingfish, Chimichurri, Green Pancake, Leeks, Cucumber,
Tomatoes, Mixed Herbs Vegemite, Oyster Emulsion

INTERLUDE
Tagliolini
WA Scampi, Asparagus, Chives
MAIN
Murray Cod

Spinach, Tomatoes, Saffran, Squid Ink, Garlic

Blackmore’s Wagyu “Ichibo” Rump Cap

Goshiki Five Condiments
Smoked Paprika Salt, Capsicum Jelly, Fermented
Capsicum, Shishito, Pickled Capsicum

Blanc Manger Coffee Caramel

Coconuts, Pandan leave, Mango, Sweet corn, Caramel popcorn,
Passion fruit Lime Curd

249 pp

Served to individuals or groups of 6+

A minimum credit card surcharge of 1.5% applies
A 15% surcharge applies to Sundays and public holidays




