
ENTRÉE
YELLOW FIN TUNA

salted Japanese cucumber, ikura, yuzu noodle 
soy vinaigrette

Or

CHARRED SWEET ONION SOUP
crispy sweet onion, gruyère cheese “marshmallow”, chive oil

MAIN
BALSAMIC GLAZED PORK BELLY

smoky savoy cabbage, grilled king oyster mushroom, crispy puffed rice
confit potato, pork jus

Or

SILVERFERN BEEF STRIPLOIN 
parsnip purée, carrot and brussels sprout, confit potato

mustard beef jus

Or

SPOTTED WOLFISH (+$10)
pan-seared wolfish fillet, tiger king prawn, charred leek with hazelnut

confit potato, balsamic caper sauce

DESSERT
GRAPEFRUIT & CHEESE 

hazelnut biscuit, grapefruit geleé, grapefruit sorbet

COFFEE OR TEA

MODERN EUROPEAN
3-COURSE SET LUNCH

29.95


