CHRISTMAS DAY 2019

Pacific oyster, bacon, bonito ketchup, puffed rice

COURSE ONE
Spanner crab

Togarashi, watermelon, cucumber

COURSE TWO
Kingfish tartare

White soy, salmon roe, wakame jelly, yuzu

COURSE THREE
Wagyu tataki

Ponzu, beer batter “scraps”, quail egg

COURSE FOUR
Roast Barossa Hen

Macadamia puree, burnt carrot, stuffing, edamame hummus, roast chicken juices

COURSE FIVE

Macarons | Christmas pudding truffles | Nougat



