
MENU - $120 PP
NATURAL OYSTERS 

W RED VINEGAR, SHALLOT & CHIVE DRESSING
HOT SMOKED SALMON 

FENNEL, GREEN CHILLI MAYO & WATERCRESS

ABROLHOS ISLAND SCALLOP DUMPLINGS 
SALMON ROE, CHIVE BUTTER

STEAMED DUCK BUN

STEAMED MURRAY COD 
CORIANDER LIME VERDE 
MARINATED ZUCCHINI 

YUZU RICOTTA, PINE NUT & PERILLA 

13 SPICED DUCK LEG 
STIR FRIED MUSHROOMS W BLACK 

VINEGAR, TARO PUREE
TOMATO BASIL SALAD 

SMOKED TOFU, SESAME DRESSING 
FRIED BROWN RICE  

W EGG, BABY CORN & PEAS

SUMMER BERRY SORBET 
VANILLA PARFAIT, SAGO, MOCHI


