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cured ocean trout canape
cultured cream / caviar / nori cone

 
truffled burrata (gfo)

20-month aged san daniele prosciutto / radicchio / currants / pistachios

potato gnocchi
rabbit ragu / salsa verde / parmesan crisp 

gippsland ‘little joe’ grass-fed mb4+ angus rib eye (gfo)(dfo)
braised onions / ox tail / carrot / sauce charcutière

strawberry and cream tart (gfo)
raspberry sorbet 


