
A P P E T I S E R

Rainbow Roll  GF

crab stick, cucumber, avocado, salmon, 
yellowtail, garlic chilli edamame

O R

Pork Belly + Scallop
sous vide pork belly, pan seared scallop,  

cauliflower puree, vermouth jus, garden peas, 
caramelised pears

E N T R É E

Duo de Boeuf  

braised short rib ragu, striploin, Bermuda onion, 
boursin mashed potato, asparagus, roasted cherry 

tomato, peppercorn sauce

O R

Morel + Truffle Risotto  V

morel mushroom, black truffled, coconut cream, 
roasted butternut squash, pepitas, cherry tomato

D E S S E R T

Chocolate, coffee + hazelnuts
chocolate and coffee cremeux, hazelnuts,  

vanilla ice cream, sticky toffee

P R I X  F I X E  D I N N E R  M E N U

RESTAURANT
WEEK  2025

$59 + 17% Gratuity

V  Vegan       Veg  Vegetarian       GF  Gluten-Free       NF  Nut-Free


