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Appertizers Mains
Steamed Rock Oysters $58 Pan Seared Wild Caught Snapper $68
garlic, onion, torch ginger, chilly, lady’s finger, crab curry, sweet potato,
kaffir lime dressing smoked paprika
Slow Cooked Free Range Egg $28 Seared Scallop $68
crispy mushroom, truffled cauliflower puree, spinach & ricotta raviols,
shitake essence, chives smoked duck, clam chowder
Soy Glazed Wild Caught King Prawns $48 Parmesan Crumbed Chicken Breast $48
tomato & coriander salsa, corn, chinese cabbage, truffled mash, . =
avocado mousseline caramelized onion gravy
Seared Duck Foie Gras $68 Australian Beef Tenderloin o AN
= mis0, asian pear, orange sponge, ~ Spinach, portabella, potata gratin, FE5E, :
basil ‘& ,éaﬁir lime ge/ = : : - Sauce bordelaise s B~ oy
-'_‘ R\aisted Asp@fagls Soup " . ,/$28 / Pumpkm Gnocchl e S 553 1$48
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