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Lunch Set 

 

Creamy Mushroom Soup 
Thyme Cream 

 
or 
 

Cured Atlantic Salmon 
Fennel, Citrus and Chilli Dressing  

 
or 
 

 Chicken Liver and Foie Gras Parfait 
Redcurrant Jelly, Toasted Brioche  

 
- 
 

Roasted Loin of Iberico Pork 
Charred Radicchio, Parmesan Polenta, Fig and Sherry Jus 

 
or 
 

Grilled Barramundi  
Lemon and Herb Couscous, Tomato Butter Sauce  

 
or 
 

Truffle Macaroni Cheese   
Shallot and Parmesan Crumble  

 
- 
 

Vanilla Crème Brûlée 
Raspberry Consommé 

 
or 
 

Warm Cherry and Almond Tart 
Sour Cream Ice Cream 

 

 
2 courses 318 / 3 courses 358 
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Dinner Set 
A Taste of The Continental 

 
 
 
 

Fresh Burrata, Japanese Fruit Tomato 
Minus 8 Vinegar, Fennel Pollen, Pine Nut Crumble  

 
- 
 

Fresh Gnocchetti  
 Octopus Ragu, Aioli, Parsley, Lemon Zest and Bottarga 

 
- 
 

Best End of Australian Lamb 
Hasselback Potato, Ratatouille 

 
- 
 

‘Pecan Pie’ Crème Caramel 

 

 

 

628 


