
APPETISERS

Freshly Shucked Oysters
 w champagne and kelp mignonette

Caviar & Spanner Crab Crumpet
 cod and potato crumpet w fresh herbs

ENTREE
Sweet Corn & Black Truffle Agnolotti

 w blanc de blancs beurre blanc

MAINS
choice of

Petit Eye Fillet w Jus Gras
 or

 Blue Reef Coral Trout

Daintree Vanilla Panna Cotta
 w rooftop lavender honey and fresh pomegranate

DESSERT

Warm Potato and Green Bean Salad 
w Dijon, Roman Vinaigrette and Fresh Rooftop Herbs

SIDES

Beverage pairings available* 


