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Four  Course Chefs  Tast ing  

The Is land Journey

Watt le  Seed Sourdough ,  Cul tured Butter  

B lue F in  Tuna Tatak i ,  Ponzu ,  Togarashi ,  P ick led
Shal lots

Skewer  Of  Spencer  Gul f  Squid ,  Zhoug ,  Green Oi l

Yumba Green L ip  Abalone ,  Green Papaya ,  Samphire

Mayura Stat ion Beef  Tar tar ,  Cured Egg  Yolk ,  Capers

Duck Breast ,  Roasted Beetroot ,  Caramel ised
Shal lot

L ine Caught  Nannygai ,  Chard ,  Yuzu Butter ,  Cav iar

Wagyu Eye F i l le t ,  Tuscan Kale ,  T ruf f le  Par is  Potato  

Berkshi re  Pork  Jowl ,  Caul i f lower ,  Compressed Pear ,
Jus

Radicchio ,  Fennel ,  B lood Orange ,  Currents ,  Wi ld
Rice  
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Baby Broccol i ,  Burnt  A lmond Butter

Potato  Bravos ,  Sa l t  Bush ,  Papr ika ,  T ruf f le  

But ter  Let tuce ,  Whi te  Anchovies ,  Cured Egg  Yolk  
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Accompaniments
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