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MACALLAN
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APPETIZER

Joselito Gran Reserva Jamon
Joselito Jamon, Housemade Smoked Brioche, Truffle
Cream, Whice Truffle Oil

FIRST COURSE
Kangaroo & Pepperberry Carpaccio

Aquatir Sturgeon Caviar, Tanami Fire, Cauliflower, Onion
& Muntries Jam, Currant, Shinshu Miso Cured LEgg Yolk,
Wattleseed Tuile (df)

The Macallan Rare Cask

SECOND COURSE
Condabilla Murray Cod

Lemon Aspen, Merlot Finger Lime, La Boqueria Chorizo,
Fremantle Ocrtopus, Harissa Oil, Dutch Potarto Espuma,
Roasted Fennel & Kombu Vinaigrette (gf)

The Macallan Sherry Cask 18 Years Old

MAIN COURSE

Wattleseed & Porcini Crusted Wagyu MBS 8+
Braised Beef Cheek, Celeriac & Grana Padano Dauphinoise,
Pickled Shimeji, Confit Lion's Mane, Chestnut Mushroom,
Celeriac Purée, Truffle Jus
The Macallan Sherry Cask 25 Years Old

DESSERT

Baked Chocolate Mousse
Valrhona Maca¢, Grand Marnier, Roasted Fuji Apple

The Macallan Sherry Cask 30 Years Old

ALTITUDE

SYDNEY

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




