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TO START

Grilled Sourdough, seaweed butter

AMUSE BOUCHE

Oyster, chardonnay vinaigrette

ENTREE

Tuna Tartar, avocado mousse, radish, cured egg yolk,
sesame, salmon roe, ponzu, rice crackers

Seared Duck Breast, beetroot puree, pickled red cabbage,
star anise, cherry jus

Massimo’s Burrata, heirloom tomatoes, watermelon,

kalamata olives, pickled red onions, mint, basil
sourdough crostini V

MAIN

Market Fish of the Day, scampi bisque, cauliflower
cream, mussels, prawns, tomatoes, shaved fennel salad

Pure South Eye Fillet, parsnip puree, baby kale, shiitake,
garlic crumble, port jus

Salt Baked Potato Gnocchi, mushroom cream, oyster &
shiitake mushrooms, pine nuts, sage, pecorino V

DESSERT

Chocolate Delice, popcorn, cocoa nib, mandarin, hazelnut
soil, salted caramel ice cream

Ginger Creme Briilée, almond crisp, raspberry sorbet

Chef’s Cheese selection, house made lavosh, honeycomb,
pear & apple chutney

Please inform us of any dietary ~ =
requirements
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