
 Simone’s Focaccia, Picual Extra Virgin 

 

 Duck Liver Parfait, Davidson's Plum, Spiced Milk Bread 

 Mount Zero Olives Empanada, Cavalo Nero

 Wood Fired Shark Bay Scallop, Fermented Carrot, Chilli Pressed Oil

 Wagyu Rump Cap Tartare, Quinoa, Lemongrass Mayonnaise, Mustard Leaf Crisps 

 Torched Kingfish Cured in Green Olive Brine, Horseradish and Cara Cara Orange 

 Ramarro Farm Radicchio, Farro, Petit Basquitou, Agrodolce Dressing 

 O’Connor Striploin, Glazed Onion, Wild Watercress  Chimichurri, Jalapeño, Jus 

 Farm Leaves, Meyer Lemon, Ginger, Palm Hearts,  Mount Zero Apple Cider Vinegar

 Grilled Fioretto, Red Sorghum, Tahini Yoghurt, Smoked Paprika

 

 

 Citrus Pavlova, Whipped Greek Yoghurt, Kaffir Lime, Picual Ice Cream

THURSDAY JUNE 12


