
 

 

 

 

Share Tasting Menu (sample) 

This menu may change daily due to availability. We kindly ask that the whole table orders the tasting menu. 

1st course 
Beef Carpaccio, 

rocket, shaved parmesan, crispy capers, truffle aioli, grilled flat bread 

2nd course 
Gin-cured Atlantic Salmon, 

lemon crème fraiche, flying fish roe, nori, fennel (gf) 
 

Warm salad of wood grilled seasonal vegetables, 
smoked hummus, croutons (vegan) 

3rd course 
Angus sirloin (medium rare) 

confit onion (gf) 

Roasted pork belly 
apple, wombok, lemon & green chilli, jus (gf/df) 

 
Crispy potatoes 

 
4th course 

Chilled seasonal melons, meringue, sorbet (gf/df) 


