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11 course degustation | 50ml pour per course

coffin bay oyster, Creme fraiche, black caviar, dill

Tasmanian beef eye fillet,
black truffle mayonnaise, quail egg

baked snails in the shell, Café de Paris butter
raspberry pearls, crystalised black pepper
garlic, shallots, white wine, brioche crumble

lemon sorbet

butternut squash purée, enoki mushrooms, leek

maryland of duck, broccolini,
orange and sherry sauce

fresh berries, pistachio nut, chocolate

assorted spreads, dried fruits, nuts
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