christmas eve

scallop sashimi

ginger dressing, cucumber, rice sorbet, langoustine custard

wickham farms potato

cultured cream, koji, caviar, salt & vinegar

bbq rainbow trout

bagna cauda, chive essence

byron bay pork loin & belly

miso, butternut, pear & mustard

cropwell bishop stilton
peach, fig, honey comb

linseed wafer
“cherry ripe”
valhrona manjari

black cherry marmalade, coconut puree

plum pudding truffle - white christmas - rum balls



