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8 Course (hets Tasi’ing Menu
Amuse Bouche

Cured Salmon on crisP tortilla with avocado puree

Natural Oyster with mignonette dressing

Prelude
Sashimi of King Fish

Light horseradish cream, Avruga caviar & traditional accompaniments
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Startcr
Togarashi TcmPura Moreton Bag Bug T ail
FineaPP]c, cardamom & tomato chu‘meg
Chandon Finot Gris (Yarra Valley)

E_ntree
Ravioli of Twice Cooked Duck

Saute of shitake, eschallot é»garlic with cassia bark cream reduction

51‘ / ']’a//c tt Grenac/m 5/7/%32 [ ouriga (Barossa Va//@y)

Main
Petit E_ge Fi”ct of BCCF
Praised beef cheek, white sesame Puc{c{ing @garijus
FHenschle Kegneton Fstate Shiraz Plend (Rarossa Valley)

Dcsscrt
\/alrl‘:ona Dark Chocolatc Tart

f”louse made vanilla bean ice cream
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$110 per person food only, 5 matching wines $50 per person
(Wine total = 440mls or approx 5 standard drinks)
Orders will need to be placed prior to 9pm



