Dinner Menu $79

TO START

Beetroot
Raspberry, Mint, Aged Cheddar
or
Duck Tartare
Black Garlic, Toasted Brioche, Egg Yolk

MAINS

Flat Iron Steak
New Potato, Shallot, Broccoli
or
Chicken Supreme
Peas, Morel Mushroom, Parisian Gnocchi
o1l
Albacore Tuna

Summer Squash, Heirloom Tomato, Manilla Clam

TO FINISH

Pavlova
Raspberry, Buttermilk Sesame
or
Chocolate
Habanero & Cocoa Ice Cream, Hazelnut

Sommelier Curated Wine Pairing $§65



