
(A) Australian Seafood

(gf) Gluten Free | (df) Dairy Free | (n) Contains Nuts

From our hearts and kitchen to your table

Thank you for celebrating this extraordinary evening with us.

One
SEABED CRUDO

PASPALEY PEARL MEAT (A) Citrus Kosho, Blistered Tomberry, Candied Tomato Skin, Tomato Kombucha,

Paspa Desert Lime, Oxalis (gf, df)

SMOKED EEL CHAWANMUSHI (A) Leek, Cured Scallop, Green Ants, Sunrise Lime

2011 Tyrrell’s ‘Stevens’ Semillon, Hunter Valley, New South Wales

Two
CHEF’S INTERLUDE

BINCHOTAN CORAL TROUT (A) Shellfish Gilda, Pink Snapper, Grouper Sausage,

Murray Cod, Pepperberry, Coconut

SQUID NOODLE (A) Squid Ink, Alaskan King Crab, Macadamia, Dashi, Bunya Nut (n)

2021 Jeroboam Bass Phillip ‘Premium’ Chardonnay, Gippsland, Victoria

Three
POULTRY HIGHLIGHT

DUCK BREAST & FOIE GRAS Ancient Grain Risotto, Blood Orange, Rosella, Chicken Salt

2023 Decades Pinot Noir, Coal River Valley, Tasmania

CAVIAR TART (A), Bonito Tartare, Seaweed Chantilly, Egg Yolk (gf)

PRAWN TOAST (A), Scallop, Wattleseed, Sesame, Scampi Caviar

OX TONGUE, Yakitori, Black Garlic Garum

2016 Magnum Champagne Georges Laval ‘1er Cumières’ Brut Nature, Champagne, France

Amuse Bouche

Four
SIGNATURE

TENDERLOIN AU POIVRE Lobster Béarnaise, Horseradish Kosho, Katsuobushi (gf)

Served with Triple Cooked Duck Fat Potato, Crème Fraîche, Geraldton Wax, Finger Lime

2014 Woodlands ‘Matthew’ Cabernet Sauvignon, Margaret River, Western Australia

Five
FROMAGE IN TEXTURES

CHEDDAR, BRIE, BLUE CHEESE Bush Tomato, Davidson Plum, and Lemon Myrtle

NV David Franz ‘Old Redemption’ Exceptionally Old Tawny, Barossa Valley, South Australia

Six
CITRUS

COMPRESSED MELON Lemon Myrtle Gin, Melon Makgeolli, Candied Citrus

Seven
DESSERT

HARBOUR BRIDGE 2026 Raspberry Lamington, White Chocolate Gelato, Pistachio Soil (n)

2021 De Bortoli ‘Noble One’ Botrytis Semillon, Riverina, New South Wales

Eight
PETIT FOURS

HANDMADE CHOCOLATE TRUFFLE Earl Grey Tea, Valrhona Tiramisu, Caramelised Passionfruit

2015 Champagne Dom Perignon ‘Vintage’, Champagne, France

New Year’ s Eve
EIGHT COURSE WITH ICONIC WINE PAIRING
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