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FIRST COURSE
&
Corn and Mozzarella Cl:_“_()_quettes (V NF)

I Green onion | wasabi mavo | furikake | Pukara Estate extra virgin olive

- oil

SECOND COURSE

Trio of Seafood (GF DF NF)

Butter poached lobster tail | scallops | house cured ocean trout | finger

lime | blood orange | mango chilli salsa

MAIN COURSE

Wagyu Sirloin MB4+ (NF)
Braised oxtail pithivier | fondant potato | summer vegetables | Hunter
Valley shiraz jus
0)
Pan seared Cod fillet (GF,NF)

Spanner crab cake | blistered heirloom tomato | pomme paille | saffron

veloute

DESSERT

White Chocolate and Raspberry Heart (V NF)

Bright lemon myrtle crumb | Baileys ice cream

LOCAVORE

DiINING



