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AMUSE-BOUCHE

Smoked Salmon Tartlet
with créme fraiche & dill.

Goat Cheese & Herb Spoon

with balsamic glaze.

FIRST COURSE

Medlterranean Feta & Avocado Salad
Creamy avocado, briny feta & citrus vinaigrette.

Watermelon & Feta Salad

Juicy melon, mint & crumbled feta in a refreshing pairing.

MAIN COURSE
Baked Barramund] HTllet

with pommes purée, basil cream, dill gremolata
& pomegranate pearls.

Creamy Mustard Clilcken
with truffle pommes purée, porcini-button mushroom jus
& charred broccoli.

Desserl
Opera Ndlre Pellt Gateau

Chocolate, almond & coffee layers with a glossy noir glaze.




AMUSE-BOUCHE
Caramellzed OnJon Tartlet

with Balsamic Pearls.

Tomato Confit Spoon
with Micro Basil.

FIRST COURSE
Velouté of Roasted Pumpkin

Silky pumpkin purée with nutmeg cream & garlic croutons.

Velouté of Forest Mushrooms
Silky mushroom broth finished with herb cream.

SECOND COURSE
Crab Cake Royale

Succulent lump crab folded with herbs & citrus zest,
crusted & served with lemon aioli.

MAIN COURSE
Bralsed Lamb Shank

with natural jus, café de Paris pommes purée & smoked rosemary.

Brda'sed Angus Beef
with pommes purée, charred shallots, thyme & parmesan-dusted
broccoli.

Herb-Crusted Barramund!
with walnut gremolata, charred red pepper-tomato purée & grape
herb salad.

DESSERT
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AMUSE-BOUCHE

Hélrloom Tomato Tartlet
with basil cream.

(Jtrus Prawn Spoon
with lemon zest & micro herbs.

FIRST COURSE

Hélrloom Tomato Salad
with aged vinega_r, basil & lemon zest

SECOND COURSE

Velouté¢ of Forest Mushrooms
with truffle oil & cream.

MAIN COURSE
Atlantlc Cod a la Provencale

with roasted garlic oil, asparagus & microgreens.

Bralsed Lamb STrld’n

with pommes purée, crisp onions, charred broccoli
& parmesan dust.

Dessertl
(Ttrus Jewel Petlt Gateau

A crafted lemon dessert glazed to brilliance.




AMUSE-BOUCHE
Duck Rlllette Tartlet

with cornichon & mustard.

Truffle Mushroom Spoon
with parmesan crumble.

FIRST COURSE

Burrata (Utrus Garden
Creamy burrata with tomato, grapefruit
& pomegranate—garlic gremolata.

SECOND COURSE

Romesco Duck Croquette
Duck confit croquette with parmesan & chive.

MAIN COURSE
Char-Grllled KIng Prawns

with roasted garlic, chilli oil, lime & chives.

Bralsed Beef with Herb Jus

with pommes purée, charred shallots & parmesan-dusted broccoli.

Truffle Mash & Forest Mushrooms |V]

Charred broccolini with roasted enoki mushrooms.

DESSERT

Banana Ndr Creme
Banana custard with a dark chocolate finish.

V] vegetarian
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AMUSE-BOUCHE

Avocado Tartlet
with feta & micro cress.

Roasted Red Pepper Spoon

with olive dust & chive.

FIRST COURSE

Avocado & Feta Tartlet
Crisp tart shell with tomato & herbs.

SECOND COURSE

Cashew-Stuffed Mushroom
with grapefruit dressing & chive salsa.

MAIN COURSE
Chinm!churr! Grllled Chlcken

with roasted garlic—chilli oil, pommes purée & charred broccoli.

Duck Confit a I'Orange

with thyme jus & pommes purée.

Caullflower Steak with Lemon Thyme EmulsTon

Charred cauliflower with herb oil & citrus pearls

Dessertl
Clas$le T'ransu

Espresso-soaked sponge layered with mascarpone cream.

[V] vegetarian
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AMUSE-BOUCHE

Beetroot Tartlet
with whipped goat cheese.

PumpKkin Velouté Spoon

with toasted seeds

FIRST COURSE
Velouté of Pumpkin & Nutmeg

Creamy roasted pumpkin with garlic croutons

SECOND COURSE

Summer Watermelon & Feta Salad
with mint & citrus dressing.

MAIN COURSE
Duck Confit w/th Truffle Mash

finished with natural herb jus.

Baked Salmon Florent'ne

Poré¢In! Ravioll with Sage Butter
Handmade ravioli filled with porcini, finished
with brown butter & crispy sage.

Roasted Portobello MIlle-Feillle |V]

Layered with creamed spinach & parmesan crust

S

T, DESSERT
(Ttrus Jewel Pellt Gateau

A crafted lemon dessert glazed to brilliance.

V] vegetarian

with sun-dried tomato butter & sautéed spinach cream.
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AMUSE-BOUCHE
Rlcotta Tartlet

with lemon zest & herbs.

Polenta Spoon
with roasted tomato & basil oil.

FIRST COURSE
Frltto MIsto dI Mare

Golden seafood with tartare & romesco

SECOND COURSE

Velouté of Forest Mushrooms
with cream, herbs & truffle drizzle.

MAIN COURSE
Baked Barramund! w/th Bas’l Cream

served with pommes purée, dill gremolata & pomegranate.

Creamy Mustard Clilcken

with truffle pommes purée, mushroom jus & charred broccoli.

Rust/c Lamb Lasagna
layers of braised lamb ragut, béchamel & aged parmesan.

Eggplant MIlle-Feullle [V]

Stacked roasted eggplant, tomato fondue & basil cream

Desserl

Berry Cheesecake
Creamy cheesecake layered with seasonal berries & coulis.

[V] vegetarian




AMUSE-BOUCHE

Smoked Salmon Tartlet
with créme fraiche & dill

Goat Cheese & Herb Spoon
with balsamic glaze

Caramel'zed OnJon Tartlet
with balsamic pearls

Tomato Confit Spoon
with micro basil

Hélrloom Tomato Tartlet
with basil cream

(Ttrus Prawn Spoon
with lemon zest & micro herbs

Duck Rlllette Tartlet
with ornichon & mustard

Truffle Mushroom Spoon
with parmesan crumbl

Avocado Tartlet
with feta & micro cress

Roasted Red Pepper Spoon
with olive dust & chive

Beetroot Tartlet
with whipped goat cheese

PumpK’n Velouté Spoon
with toasted seeds

Rlcotta Tartlet
with lemon zest & herbs

Polenta Spoon
with roasted tomato & basil oil

FIRST COURSES

Medlterranean Feta & Avocado Salad

Watermelon & Feta Salad

Velouté of Roasted PumpKkin
Velouté of Forest Mushrooms
HéIrloom Tomato Salad

Burrata (Utrus Garden

Avocado & Feta Tartlet

Velouté of Pumpkin & Nutmeg
Summer Watermelon & Feta Salad
Frltto MIsto dI Mare

SECOND COURSES

Crab Cake Royale
Lump crab, herbs, lemon aioli

Romesco Duck Croquette
Duck confit, romesco, parmesan &
chive

Cashew-Stuffed Mushroom
Cashew, grapefruit dressing, chive
salsa

MAINS

Baked Barramund! ETllet
Basil cream, dill gremolata,
pomegranate pearls

Creamy Mustard Chilcken
Truffle pommes puree, mushroom
jus, charred broccoli

Bralsed Lamb Shank
Natural jus, café de Paris pommes
purée, smoked rosemary




Brdlsed Angus Beef
Pommes puree, charred shallots,
thyme, parmesan-dusted broccoli

Herb-Crusted Barramund]
Walnut gremolata, red

= pepper-tomato purée, grape herb
salad

Atlant’c Cod a la Provencale
Roasted garlic oil, asparagus,
microgreens

Bralsed Lamb SIrld/n
Pommes purée, crisp onions, charred
broccoli, parmesan dust

Char-Gr/lled KIng Prawns
Roasted garlic, chilli oil, lime & chives

Brdlsed Beef with Herb Jus
Pommes purée, charred shallots,
parmesan-dusted broccoli

Truffle Mash & Forest
Mushrooms |V]
Broccolini, roasted enoki

ChInmi!churt! Grllled Chiicken
Roasted garlic—chilli oil, pommes
purée, charred broccolini

Duck Confit a I'Orange
Thyme jus, pommes purée

Caullflower Steak with Lemon

Thyme Emulslon |V]
Herb oil & citrus pearls

Duck Confit Wwith Truffle Mash
Natural herb jus

Baked Salmon Florent'ne
Sun-dried tomato butter, sautéed
spinach cream

Poreln] Ravioll with Sage Butter
Handmade porcini ravioli, brown
butter, crispy sage

Roasted Portobello MTlle-Fei'lle [V]
Layered spinach & parmesan

Rust/c Lamb Lasagna
Braised lamb ragu, béechamel,
parmesan

Eggplant MIlle-Feulle |V]
Roasted eggplant, tomato fondue,
basil cream

DESSERTS

Opera Nalre Petlt Gateau
Chocolate, almond & coffee

Velvet Nalr Chocolate Mousse
Dark chocolate mousse, cocoa
sponge

((Ttrus Jewel Petlt Gateau
Lemon petit gateau with glossy glaze

Banana NdJr Creme
Banana custard with dark chocolate

ClassTe Tlrani!su
Espresso & mascarpone

Berry Cheesecake
Cheesecake with seasonal
berries & coulis



