
SERVED INDIVIDUAL | 5PM – 7PM | $129 PP

Freshly shucked oysters, champagne mignonette

Spanner crab, corn betel leave

Sourdough & Butter

Tuna crudo, smoked tomato tartare, crisp capers 

-

Wagyu sirloin, potato puree, baby vegetables, bordelaise sauce

-

Bombe Alaska, peach sorbet, apricot, flambéed table side 
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