LUNCH SET MENU
2 courses $75
3 courses $90

Choice of entrée

Wild venison tartare, celeriac, pear, walnut
Cape Schanck farm heirloom tomatoes, Main Ridge goat’s curd, coffee, sea lettuce

Hiramasa kingfish, ama ebi prawns, mandarin, macadamia, gerarldton wax

Choice of main

Murray cod, vermouth, basil, heirloom zucchini, cocoa

Handmade macaroni, mushroom, pinenut, parmesan

Pure Black wagyu hanger steak 200g, brassica, sesame, mushrooms, black garlic

Sides

Mixed leaves, radish, shallot, soft herbs 15

Hawkes farm kipflers, rosemary, garlic 15

Choice of dessert

Audrey’s vacherin, persimmon, cherry blossom, almond
Chocolate delice, vanilla, lime, thyme

Artisan cheese, condiments, lavosh





