GLASS PREMIUM BANQUET

Banguet To Share - Minimum Two People - 230pp

PIOIK BAKERY SOURDOUGH
Pepe Saya Cultured Butter, Churned for Glass

FRESHLY SHUCKED OYSTERS (A) & CAVIAR (I)

Served with Condiments

HEIRLOOM TOMATO PANZANELLA
Stracciatella, Basil, Sherry

SCAMPI MAFALDINE (A)
Fermented Chilli, Thai Basil, Tomato

O’CONNOR DRY AGED RIBEYE MB 3+ 500G
Roasted Field Mushroom, Madeira Jus, Béarnaise

GRILLED ASPARAGUS
Sauce Gribiche

SKIN ON FRIES

STRAWBERRY RHUBARB
Coconut Cream, Rosella, Rose

DARK CHOCOLATE TART
Pineapple, Dulce De Leche, Coftee Gelato

(A) - Australian Seafood
9 a S S (I) - Imported Seafood

(M) - Mixed Origin
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