
 
HANDMADE POTATO & PUMPKIN SEED BREAD 

Cultured Copper Tree Farm salted butter

ONE
YELLOWFIN TUNA CARPACCIO & FRASER ISLAND CRAB 

Koshihikari rice, golden sesame, ginger, charred mandarin ponzu 

 Add Oscietra caviar | 25

TWO
WAKAME CRUSTED AQUNA MURRAY COD                                                                                          

White miso braised daikon, wild rice tobiko, shaved bonito dashi   

ADDITIONAL COURSE | PAN ROASTED SCALLOPS | 25 
House made XO sauce, macadamia, hibachi grilled gem heart    

 
THREE

HOT SMOKED & CRISP SKIN DUCK BREAST                                                                        
Golden barley, fennel & black pepper, preserved baby apples 

 
FOUR

14HR SLOW COOKED WAGYU BEEF MS 6+
Salt baked celeriac & roasted mushrooms, sweet glazed cabbage, shaved chestnut 

FIVE
AUTUMN FRUITS ‘NITRO’ PAVLOVA

Spiced toffee apples, pear & juniper sorbet, cinnamon sugar meringue

OR

BREBIS PETIT SHEEP’S MILK CHEESE & SPICED PEAR MILLEFEUILLE | 20 
Shaved on a girolle curler with burnt fig reduction

FIVE COURSE MENU

180

BEVERAGE PAIRING | 110

NON-ALCOHOLIC PAIRING | 85

PREMIUM GRADED ROCK OYSTERS
Served with fresh lemon, aged mirin & finger lime mignonette

 1/2 dozen | 44    dozen | 88

Add Oscietra caviar  |  8 each

S I G N AT U R E
TA S T I N G

Please notify staff of any allergies you may have.  
A 10% staff gratuity will be added to the final bill for groups of 8+ (Monday - Saturday)

A 15% surcharge applies on Sunday and public holidays. 
All card transactions incur a 1% surcharge.



HANDMADE POTATO & PUMPKIN SEED BREAD   

Extra virgin olive oil, aged balsamic 

 
ONE

SLOW ROASTED FENNEL & SWEET TREVISO SALAD 
 

Golden barley, fermented apple, crushed walnuts, mustard fruits

TWO
WHITE MISO SILKEN TOFU & NORI WRAPPED LEEKS

Claypot braised daikon, sea grapes, onion dashi
 

THREE

HIBACHI GRILLED & GLAZED JAPANESE PUMPKIN

Sweet glazed cabbage, black garlic, ancient grains, apple balsamic
   

FOUR
FLASH SEARED GLOBE ARTICHOKE FLOWER

Soft polenta, roasted cherry tomatoes, capers, macadamia mascarpone

FIVE
MISO BANANA & PECAN TOFFEE CRISP 

 
Caramelised banana, pecan praline semifreddo, miso toffee glass

FIVE COURSE MENU

160

P L AN T-B A S E D
TA S T I N G

BEVERAGE PAIRING | 110

NON-ALCOHOLIC PAIRING | 85

Please notify staff of any allergies you may have.  
A 10% staff gratuity will be added to the final bill for groups of 8+ (Monday - Saturday)

A 15% surcharge applies on Sunday and public holidays. 
All card transactions incur a 1% surcharge.


