dinner tasting menu

o-foro tuna, potato, green goddess, cumquat
duck pcrfqif & rhubarb cannoli

charred pea & stracciatella tart

summer consommée

zucchini b|ossom, sco||op mousse, beurre blanc

murray coo|, burnt |eek, smoked potato, fish bone sauce

aged aylesbury duck, duck sausage, blackberry

malt ice cream, choco|oTe, mocodomio, wattle seed

6 courses | 95 per guest

opﬂono| wine pairing | 65 per guest

Menu subjecT to c%onge based on Ovoi|obmw

Vegemﬂom alternatives available for each course



