
Entrée

Five Oysters LG, A

Shallot | Vermouth Vinegar | Cracked Pepper
Burrata D, V

Heirloom Tomato | Salsa Verde | Grilled Bread | Balsamic
Twice Baked Gruyere Soufϐlé D, V

Leek Fondue | Herb Oil | Parmesan

Main

Market Fish LG, D, A

Fennel | Saffron | Tomato Coulis                                                                                                                             
Conϐit Duck Leg LG

Braised Red Cabbage | Raisin | Spiced Jus
Braised Short Rib LG, D

Celery Root Pomme Puree | Charred Onion | Red Wine Jus
Potato Gnocchi D, V

Cherry Tomatoes | Basil | Stracciatella

Dessert

Crème Fraıĉhe Panna Cotta LG, D, V, N

Hazelnut Praline | Berries | Candied Fennel
Mille-Feuilles D, V

Mascarpone | Cream Pâtissière | Seasonal Fruit
Amaretto Coffee Semifreddo D, V, N

Chocolate Soil | Candied Almond | Crémeux 

The Early Evening Menu
Two Courses 99

Inclusive of one house beverage

Supplement With Point Signatures

Flambée Prawns LG, A

Red Curry Sauce | Rice Pilaf | Pineapple Salsa | Pernod 15

Steak Diane LG, D                         

Eye Fillet Medallions | Cognac | Mushrooms | Beans | Speck | Fondant Potato 15 

Crêpes Suzettes D, V

Grand Marnier | Orange Ice Cream | Butter Crumble 10


