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NATIONAL DAY MENU

Available on 28 June, 5 July, 19 July, 26 July and 9 August

198 PER PERSON
Wine Flight 128

BLUEFIN TUNA
Citrus, Caviar, Nori, Avocado
Domaine Siebert, Rose Cremant dAlsace, France 2022

HOKKAIDO SCALLOP
Bergamot, Cucumber, Borage
Mount Riley, Sauvignon Blanc, Marlborough, New Zealand 2022
OR
SEARED FOIE GRAS +20
Apple, Sorrel, Brioche
Joseph Faiveley, Pinot Noii, Bourgogne France 2022

WYLARAH
Maitake Mushroom, Hash Brown, Burnt Onion Purée
1965 Baronie De Castries, GSM AOP Langeudoc France 2023
OR
BLACK COD
Tomato Fondue, Onion Jam
Born Gold, Hokuriku Junmai Daiginjo

STRAWBERRY YUZU
Mango, Madagascar Vanilla
Misha’s ‘Limelight’ Riesling Central Otago, New Zealand 2022

Not applicable for any discounts
Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.



