
Two Course	 84

Three Course	  96 	

ENTRÉE

Beetroot, Rhubarb, Goat Yoghurt, Shiso, Rye  

Smoked Mount Cook Salmon, Hyuganatsu Ponzu, Pickled Onion, Marigolds  

Tuna, Stracciatella, Tomato Nectar Jellies, Basil Oil

Scallops, Avocado, Nori, Pickled Ginger    

Duck Prosciutto, White Nectarine, Burnt Honey, Black Vinegar 

MAIN

Shimeji Mushroom, Buckwheat, Grain Mustard and Tarragon Butter, Kombu  

Ocean Trout, Ramen Egg Tartare, Zucchini, Caper Leaves 

Roasted Miso Toothfish, Daikon, Brown Butter Ponzu, Pink Pepper

Paradise Prawn, Fat Udon, Taberu Rayu, Sesame  

Soy Glazed Wagyu Karubi, Miso Mustard, Grilled Shallot, Pickled Seaweed 

ADDITIONAL SIDES

Sweetcorn Ginger Rice, Furikake� 15

Tomatoes, Smoked Olive Oil, Soba Cha� 15

Ramarro Farm Leaves, Sake Vinegar Seaweed Dressing� 12 

DESSERT

�

















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



ENTRÉE
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Beetroot, Rhubarb, Goat Yoghurt, Shiso, Rye  

Smoked Mount Cook Salmon, Hyuganatsu Ponzu, Pickled Onion, Marigolds  

Tuna, Stracciatella, Tomato Nectar Jellies, Basil Oil

Scallops, Avocado, Nori, Pickled Ginger    

Duck Prosciutto, White Nectarine, Burnt Honey, Black Vinegar 

MAIN

35

45

75

48

75

Shimeji Mushroom, Buckwheat, Grain Mustard and Tarragon Butter, Kombu  

Ocean Trout, Ramen Egg Tartare, Zucchini, Caper Leaves 

Roasted Miso Toothfish, Daikon, Brown Butter Ponzu, Pink Pepper 

Paradise Prawn, Fat Udon, Taberu Rayu, Sesame  

Soy Glazed Wagyu Karubi, Miso Mustard, Grilled Shallot, Pickled Seaweed 

SIDE

Sweetcorn Ginger Rice, Furikake� 15

Tomatoes, Smoked Olive Oil, Soba Cha� 15

Ramarro Farm Leaves, Sake Vinegar Seaweed Dressing� 12 

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