Five Course Set Menu ~ $140 per adult

Glass of NV Levrier Sparkling
Meslier Brut Rosé on Arrival

*Additional beverages charged on consumption*
~ Onhe ~
Coffin Bay Oyster with Champagne Sabayon and Smoked Roe

~ TwWoO ~

Tomato Consommeé with Confit Tomato,
Basil Oil and Parmesan Tuille

~ Three ~

Leek and Lobster Terrine with Verjuice Dressing

~ Four ~

Fillet of Beef, Rosti
and Chanterelle Bordelaise
or
Pan Fried Mulloway with Prawn Chowder

~ Five ~

Cherry and Almond Tart with White
Chocolate Gelato

KITCHEN




