
House Made Brioche
with Shio Kombu Butter

1ST COURSE
Burrata

Marinated Zucchini | Smoked Garden Tomato | Zucchini Pesto

2ND COURSE
Coal Roasted Hokkaido Scallops

Herb Cauliflower Couscous | Cauliflower Velouté | Basil Oil

3RD COURSE
Mushroom & Truffle Soup (V)

Sherry Wine Glazed Mushrooms | Kombu Mascarpone Cheese

DESSERT
Raspberry Freezie

Raspberry Semifreddo | 33% Opalys White Chocolate
Fresh Raspberries | Berry Coulis | 1-Arden Food Forest Flowers

4TH COURSE
Wood Fired Australian Murray Cod

Chargrilled Wagyu Sirloin MBS 6

Abalone Butter | Braised Daikon | Garden Spinach

Beef Fat Cooked Artichoke | Artichoke Purée | Wild Arugula
Native Pepper Sauce

OR

5-COURSE VALENTINE’S DAY MENU
$158++ PER PAX

Available on 14 February 2025


