
DegustationSpring

TO START

Focaccia, herb butter, marinated olives

FIRST COURSE

Fremantle pickled octopus, ajo blanco gazpacho, herb oil 

SECOND COURSE

Spring vegetable risotto

THIRD COURSE

Swordfish, sauce vierge, confit truss tomato

FOURTH COURSE

Black Angus eye fillet, parsnip, wild mushroom

FIFTH COURSE

Valrhona chocolate mousse, mandarin gel, chocolate shards  

Whilst reasonable efforts are taken to accommodate dietary needs, we cannot guarantee that our
food will be allergen free.


