
Caramelized Cauliflower Velouté | Golden Raisins | Hazelnut Pesto

OR

Crispy Pancetta | Sautéed Wild Mushrooms | Mushroom Gravy 

Celeriac Noodles | Aromatic Mushroom Broth | Spice Marinated Courgette

OR

Jerusalem Artichoke Purée | Shio Kombu Asparagus | Beef Fat Onion Confit
Truffle Beef Jus

Macadamia Brownie Bites | Wattle Seed Crumble | Salted Caramel Espuma
Tiger Nut Ice Cream | Honey Tuile

$78++ PER PAX

3RD COURSE

2ND COURSE

1ST COURSE

3-COURSE

MOTHER’S DAY MENU

SLOW COOKED ORGANIC HEN’S EGG

COAL ROASTED HOKKAIDO SCALLOPS

DASHI POACHED RED SNAPPER

ALL PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES

CHARGRILLED BLACK ANGUS SIRLOIN

MACADAMIA MOCHA BLISS

AVAILABLE ON 11 MAY 2024


