KINGS PARK

ADD ON

2015 Moet et Chandon Grand Vintage $205
Y, dozen freshly shucked oystcrsA $42
Dozen freshly shucked oysters” $84
WA Rock lobster salad®, new season potato, celery, capers $95

ON THE TABLE

Baguette, marinated olives, Whipped butter, black salt

SHARED ENTREE

La Delizia stracciatella, charred stone fruit, basil
Tuna & salmon tataki®, daikon, avocado
Chorizo & parmesan croquette, saffron aioli

Wagyu bresaola, baby gem, pickled shallot, za’atar

ENTREE

) . A °
King prawn risotto”, saffron, brown butter

MAIN

Goldband snapper, cabbage®, pickled onion, sauce vierge

or

Roast fillet of black angus beef, potato & leek, grilled broccolini, tarragon jus

or

Grilled pork cutlet, gochujang glaze, pear reduction, apple and kimchi

served with
Baby gem lettuce, toasted pepitas, yoghurt dressing
Chilled asparagus, cashew cream, blood orange

DESSERT

Fresh strawberries, vanilla chantilly, lemon, sesame crumb, white chocolate

or

Valrhona chocolate mousse, brownie, salted caramel

Whilst reasonable efforts are taken to accommodate dictary needs, we cannot guarantee
i that our food will be allergen free
Seafood Origin: A - Australian, I - Imported, M - Mixed
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