Menu 2022

Entrée

TURKEY FILLET
apricot & cottage cheese, apricot fluid gel & kohlrabi

MODZZA MIMOSA

blueberry créme, walnut praline, poached pear, heirloom

tomato & beetroot

BEETROOT CURED TEVALLY CRUDE
melon, feta marinated in dill & Greek olives with
fennel remoulade

Main

BEEF EYE WELLINGTON
black garlic parsnip purée, mustard, prosciutto
& thyme jus

HALF ROASTED DUCK
tabbouleh, cherry red wine jus

FRESH CAUGHT SNAPPER
risotto cake, spinach, hollandaise sauce
& sago squid ink cracker

Dessert

LAYERED HONEY CAKE
with a scoop of ice-cream

PISTACHIO & RASPBERRY MERINGUE cr
roulette with a scoop of gelato

*Gluten/Dairy Free On Request



