S‘a\/r‘é"avye
Alternate Serve Menu

Please select two options from each course for an alternate serve.

Entrées

slow braised pork belly, soba noodle and pickled mushroom salad, plum and star anise glaze,
crispy enoki mushrooms

beetroot carpaccio, taleggio and cress salad, garden pea gazpacho, spiced macadamia nuts, dill crisp

ocean trout cannelloni of scallop and asparagus, preserved lemon salsa, pickled fennel,
saffron cauliflower purée

caesar salad, prosciutto, soft poached egg, white anchovies, parmesan, grissini,
with green ant cured salmon

Mains
atlantic salmon with salsa verde scallop mousse, shaved fennel and citrus salad
vegetable moussaka cigar, fennel salad, cauliflower skordalia, beetroot tzatziki
wood grilled wagyu beef sirloin 250g, mushroom sauce, truffle mash, asparagus
Desserts
double chocolate jaffa tart, cointreau syrup, candied zest

selection of cheese with honey roasted nuts, bread and crackers

two course $48
three course $59



