MOl R's DY

Caramelized pear with burrata cheese (v, gf)
Shaved prosciutto, arugula, pistachio pieces,
balsamic glaze, extra virgin olive oil

Salt & pepper squid
Asian slaw, sesame dressing, lime aioli, tajin

Twice cooked pork belly (gf)
Cauliflower and vanilla purée, compressed apple,
black olive soil, nasturtium

Morton Bay bugs
Kombu butter, wakame and white radish salad, pea coulis,
fresh pea, lemon purée
Steak frites (gf)
250g 100-day grain-fed Scotch filet, horseradish & chive butter,
shoestring fries, dressed watercress

Pan-fried sweet potato and ricotta gnocchi (v, h on request)
Broccoli rabe, sage butter cream sauce, pecorino pepato
Chicken and tarragon ballotine (gf, h on request)

Duck fat confit potato, Dutch carrots, buttered broccolini,
green peppercorn jus

add dessert for $15

Matcha créme brileé (gf,v,h)
Tuile, finger lime, wedding biscuit crumb, raspberry sorbet

Lemon meringue tart (v.h)
Raspberry textures, meringue kisses, cornflake crumb,
mandarin and mint sorbet
Chocolate pudding (v.h)
Hazelnut chocolate fudge sauce, hokey pokey ice cream,
cornflake crumb, raspberry, micro herbs

v - vegetarian h - halal gf - gluten free



