200.0
WINE PAIRING | 110.0

Amuse Bouche

Moreton Bay Bug
Celeriac, apple, black truffle (gf)
Maison Mumm Grand Cordon NV

Poached Duck Egg
Potato + fontina foam, grated black truffle, crispy guanciale (gf)
Chéteau de Marsannay ‘Marsannay’ Blanc 2019 (75ml)

Gooralie Pork Agnolotti
Pork consommé, porcini, walnut, shaved black truffle (n)
Giacosa Fratelli Barbera d’Alba Bussia DOC 2022

North Queensland Coral Trout
Jerusalem artichokes, black truffle beurre, coral tooth mushroom, sea herbs (gf)
La Gerla Rosso di Montalcino DOC 2021

Palate Cleanser

Hukambi Chocolate
Truffle honey crémeux, pecan + date crumb, truffle ice cream (gf, n)
Moss Wood Ribbon Vale Botrytis Semillon 2018

df — dairy free | gf — gluten free
n —contains nut | v—-vegan | vg — vegetarian



Fremantle Octopus | 30.0
Cannellini bean hummus, rapini, gremolata (df. gf)

Black Angus Tartare | 30.0
Fermented strawberry, crumpet, bone marrow emulsion, Oscietra caviar (df)

Pan Fried Reef Cod | 30.0
Puy lentil, crispy guinciale (df, gf)

Brisbane Valley Quail | 28.0
Pancetta, cherry, beetroot, foie gras (gf)

Celeriac Mille Feuille | 28.0
Mushroom ragu, hazelnut, mushroom consommé (g, n, v)

Goldband Snapper | 55.0
Mooloolaba prawn, fermented purple potato, fennel, blue scampi caviar (gf)

Tajma Wagyu Short Rib | 55.0
Roast carrots, chimichurri, sake (df, gf)

Gooralie Pork Agnolotti | 52.0
Pork consommé, porcini, walnut, shaved pecorino (n)

Burrawong Gaian Duck | 52.0
Confit leg terrine, heirloom carrots, ginger (df, gf)

Smoked Eggplant Bottoni | 44.0
Confit cherry tomato, lemon zest, basil foam, tofu (v)

Truffle Potato Mash | 14.0
(9f, V)

Honey Roast Pumpkin | 14.0
Crispy kale (qf, df)

Seasonal Greens | 14.0
Sesame breadcrumb, wasabi dressing (vg)

df — dairy free | gf — gluten free
n —contains nut | v—-vegan | vg — vegetarian



Spiced Orange Cake | 18.0
Chestnut cream, brie ice cream (n)

White Chocolate + Coconut Parfait | 18.0
Passionfruit, mango (gf)

Emporium Honey Pecan Tart | 18.0
Emporium honey, cremeux, cocoa sorbet (n)

Chocolate + Date Mille-Feuille | 18.0
Ametika cremeux, date + walnut sable, raspberry sorbet (df, gf. n, v)

df — dairy free | gf — gluten free
n —contains nut | v-vegan | vg — vegetarian



