
Two Course	 84

Three Course	  96 	

	

Rock Oysters (3), Lime Rice Wine Vinegar�

ENTRÉE

Heirloom Tomato, Yuzu Stracciatella, Tosazu, Kombu 

Pumpkin, Smoked Salmon Roe, Maple, Marigolds 

Tuna, Goat Yoghurt, Sake, Shiso, Salted Plum 

Paradise Prawn, Somen Noodles, Tarragon, Kombu, Shellfish Oil 

Duck Prosciutto, White Nectarine, Burnt Honey, Black Vinegar 

MAIN

Kabayaki Eggplant, Taberu Rayu, Koshihikari Rice, Pink Peppercorn Furikake 

Ocean Trout, Ramen Egg Tartare, Zucchini, Caper Leaves 

Roasted Miso Toothfish, Fermented White Asparagus, Caviar, Sakura Leaf 

Spanner Crab Buckwheat Risotto, Shellfish Mustard Butter 

O’Connor Beef, Miso Mustard, Shiitake Mushroom, Ponzu, Nori 

ADDITIONAL SIDES

Sweetcorn Ginger Rice, Furikake� 15

Tomatoes, Smoked Olive Oil, Soba Cha� 15

Ramarro Farm Leaves, Sake Vinegar Seaweed Dressing� 12 

DESSERT

�
















17.5

*Please note this is a sample menu and is subject to change
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