


hearts at steak

freshly shucked gallagher oyster

Champagne-infused Granny Smith apple, salmon roe, tarragon

bourbon and maple-cured smoked tasmanian salmon

Horseradish cream, lemon foam, pickled cucumber rolls,
beets textures, dehydrated capers, allegretto olive oil

poultry consommé

Seared foie gras, Melba toast, chives

josper-grilled onyx tenderlion

Pumpkin purée, roasted cauliflower, asparagus spears, pink pepper sauce

chocolate delight

Whipped Manjari dark chocolate, kirsch Chantilly cream,
cocoa soil, chocolate twigs, Griottines cherry ice cream


