
 - $135pp  - $135ppCHEF MENU 
For the whole table only

Home made focaccina - Rylstone extra virgin olive oil
Piadina - smoked mozzarella - mortadella - tomato sugo

Cured ocean trout - saffron - orange - capers - pickled cucumber
Beef carpaccio – rocket – macadamia – vincotto – brussels sprouts

Mafalde - prawns - bok choy - tomato 

Dry aged duck - witlof - mandarin dressing - mizuna
Butter lettuce - radicchio - pumpkin seed oil
 
Formaggi & condimenti 12

Chocolate mousse - fig sorbet - amaretti - sherry vinegar
Pistachio semifreddo - white chocolate gelato - yuzu - olive oil crumble

CHEF MENU 
For the whole table only

Home made focaccina - Rylstone extra virgin olive oil
Piadina - smoked mozzarella - mortadella - tomato sugo

Cured ocean trout - saffron - orange - capers - pickled cucumber
Beef carpaccio – rocket – macadamia – vincotto – brussels sprouts

Mafalde - prawns - bok choy - tomato 

Dry aged duck - witlof - mandarin dressing - mizuna
Butter lettuce - radicchio - pumpkin seed oil
 
Formaggi & condimenti 12

Chocolate mousse - fig sorbet - amaretti - sherry vinegar
Pistachio semifreddo - white chocolate gelato - yuzu - olive oil crumble


