christmas tasting menu

$395pp

house baked bread - amuse bouche

peach - fig - cherry - house made leather wood ricotta - basil
berkshire ham tart - pea - mint - courgette - fennel - boudin noir
choice of:

seared duck breast - beetroot - asparagus - jus gras — chévre

or
local mud crab - bisque - vanilla - warrigal - smoked roe

choice of:
porchetta - seared scallops - pommes purée - broccolini - guanciale jus - apricot

or
seared seafood platter - coral frout - moreton bay bug - tiger prawn - mango - lime

to share:

roasted chat potato - brussel sprouts - pecorino - pine nuts
house made rosella cello

mango - passionfruit - white chocolate - macadamia
petit fours

gingerbread

upgrades:
coffin bay oysters - served three ways $34
pan seared % tasmanian rock lobster - garlic herb butter $65

australian cheese board - house made lavosh - quince  $28



