AMUSE BOUCHE
Joselito Gran Reserva Jamon

Smoked Brioche, Joselito Jamon, Truffle Cream

FIRST COURSE
Cajun Tuna Tataki

Katsuobushi, Pimentdn, Saffron, Watermelon,
Heirloom Tomato, Karkalla, Finger Lime (n)

SECOND COURSE
Tempura Yamba Prawn
Apple Curry Syrup, Pickled Granny Smith, Lime
Aioli, Karkalla, Gambaretti

THIRD COURSE
Shangri-La Honey-Glazed Duck Breast
Confit Duck Leg Croquette, Lion’s Mane, Umeboshi, Black
Garlic, Black Barley, Perilla Oil (n)

MAIN COURSE
Wagyu MBS 3+

Guinness-Braised Beef Cheek, Confit & Charred
Sugarloaf, Kipfler Fondant, Truffle Jus

DESSERT
Grape Baba au Rhum
Créme Fraiche Gelato, Cassis Coulis, Geraldton Wax

ALTITUDE

BYDNEY

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) includes nuts




