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5 Course Function Tasting Menu

Chi“ccl Tigcr FPrawn

White gazpacho, avocado & watermelon salsa
with lemon paste & salmon pearls

7 SPiccd T una Tataki

Beetroot noodles, pickled grapes, wasabi pea dust,
crisp leaves & umiboshi vinaigrette

Char—-gri”ccl Quail

Cherry relish, white miso, red apple & herb salad

blacic Angus 5irloin Char (rilled

Green bean salad, carrot puree, horseradish chips
& truffled mushroom vinaigrette

Or

Crispy Skin Barramundi [Fillet

Warm Kipfler potato, artichoke, orange, capers & Jerez dressing

(lassic Creme Brulée

Mango puree & vanilla ice-cream



