
Banquet To Share - Minimum Two People - 228pp
 
PIOIK BAKERY SOURDOUGH   
Pepe Saya Cultured Butter, Churned for Glass

FRESHLY SHUCKED OYSTERS (A) & CAVIAR (I)
Caviar, Served with Condiments

HEIRLOOM TOMATO PANZANELLA 
Stracciatella, Basil, Sherry

‘GAMBAS’ PRAWNS (A)
Garlic, Chilli, Jan Roc Olive Oil

PAN-SEARED HOKKAIDO SCALLOPS (I)
Jamón Crisp, Potato Cream, Citrus Salsa

DRY AGED TXULETA 600G MB 7+
Traditional Cut From San Sebastián
Pimento, Garlic

GRILLED ASPARAGUS 
Sauce Gribiche

SKIN ON FRIES 

CHURROS 
Valrhona Manjari 64%, Cinnamon Sugar

HOUSE-MADE GELATO

GLASS PREMIUM BANQUET

(A) - Australian Seafood
(I) - Imported Seafood

(M) - Mixed Origin
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