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MAIN MENU  
 
 
 

APPETISERS 
 

 
Sunchoke, Dungeness Crab Soup  

with Meyer Lemon, Capers Popcorn 
 

Sweet Corn Soup, Roasted Pork and Cumin 
 

Foie Gras, Poached Pear, Pink Peppercorn and Vanilla     
 

Seared Wagyu Beef, Potatoes, Truffle 
 

Uni, Quail Egg, Lobster Risotto 
 

Dungeness Crab Cake, Avocado, Jalapeño Remoulade     
 

Tuna Sashimi, Chorizo, Black Truffles     
 
 
 

SALADS 
 

Baby Arugula, Prawn, Grapefruit and Black Truffle 
 

Rhubarb, Goat’s Cheese, Watermelon 
 

Green Asparagus, Seared Scallop, Prosciutto, Hazelnut 
  

Heirloom Tomato, Avocado, Vidalia Onion 
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MAIN MENU  
 
 
 

MAIN COURSES 
 
 

 
 

Sea Bass, Prawn, Scallion, Champagne 
 
 

Black Cod, Rhubarb, Sugar Snap Peas 
 
 

Tasmanian Salmon, Corn, Oregano, Wild Mushroom 
 
 

Ahi, Runner Beans, Water Chestnut, Kanzori     
 
 

Boston Lobster, Smoked Tomato, Gruyere, Tarragon     
 
 

Chicken, Red Curry, Coconut, Shitake, Sticky Rice 
 
 

French Duck, Passionfruit, Foe Gras, Port Wine 
 
 

Lamb, Pancetta, Fingerlings, Chipotle, Mint 
 
 

Quick-smoked American Beef Fillet, 
Zucchini, Sun-dried Tomatoes 

 
 

Wagyu Beef Striploin, Cherry Tomatoes, Marjoram 
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LATE NIGHT AND DESSERT MENU  
 
 

LATE NIGHT SUPPER 
 

Smoked Beef Tenderloin, 
Caramelized Onion and Brie on Toasted French Bread 

 
Shrimp Dijon 

 
Salty Five Spices Pork Ribs 

 
Steak House Fries 

with Truffle, Tomato and Chilli Dipping Sauces 
 

Oscietra Caviar with Traditional Condiments 
10 grams 

 
Chipotle-sweet Soy BBQ Chicken and Iceberg Lettuce 

 
Tuna Tartar, 

Yuzu-avocado, Sesame Crisps 
 

Salmon “Nachos” 
 
 

DESSERTS 
 

Raspberry Pavlova 
Pistachio, Dark Chocolate 

 
Apple-ginger Tart, 

Lemon Liquorice 
 

Peach Done In Three Temperature 

 
Citrus Cheese Cake, 

Macadamia Nut, Cherry Ice Cream 
 

Smoked Pineapple, Coconut and Paprika 
 

Chocolate! Chocolate! Chocolate! 
 

Selection of International Cheese 
 


