


A service fee of 10% will be applicable to all reservations of 8 or more.
A surcharge of 15% will be applicable for reservations made on Sundays and public holidays.

SWEET
BERRIES TART

CHOCOLATE CRUMBLE OPERA

BLOOD ORANGE MOUSSE

RASPBERRY ROSE BROWNIE

Black Sesame Sable, Coconut Chantilly, Fresh Berries

Chocolate Genoise, Valrhona Manjari Ganache

Citrus Streusel, Grapefruit Jelly, Lemon Myrtle

Raspberry Ganache, Buckwheat, Rose Cream

CASHEW & MACADAMIA TART

FALAFEL WRAP

FABLE BANH MI

ROASTED CAULIFLOWER

Snow pea, Broad Bean, Spring Onion, Celery, Pea Tendrils, Davidson Plum

Beetroot Cracker, Shallot, Lime, Bell Peppers, Native Ezme, Sumac Yoghurt

Teriyaki Fable Mushroom, Mushroom Pâté, Pickled Carrot, Daikon, Coriander

Charcoal & Quinoa, Romesco Purée, Smoked Currant Tomatoes, Preserved Lemon Oil

SAVOURY

VEGAN

A GLASS OF AUSTRALIAN SPARKLING WINE  104

FREE FLOW AUSTRALIAN SPARKLING WINE 124

TEA & COFFEE 94

High Tea on Level 36
Pink October


