
F I R S T  C O U R S E  C H O O S E  1

OYSTERS //  gf d f rf

pomegranate caviar,  p ink peppercorn mignonette ,  

har issa tomato gelée

CAVIAR //  g f r f

j icama, tuna tar tare, cucumber, avocado mousse, radish , 

burnt tomato and saffron crema      

TRUFFLE //  vg

gougere, celeriac & truff le mousse

S E C O N D  C O U R S E  C H O O S E  1

LOBSTER BISQUE 
Maine lobster, carrots, herbs, cream, wildflower cracker   

A D D  P E T R O S I A N  C A V I A R  3 0

A D D  S H A V E D  B L A C K  T R U F F L E  4 0       

GREEN GODDESS                                                                                                                            
gem lettuce, tomato, herbed croutons, anchovies, cured egg yolk,  

parmesan

T H I R D  C O U R S E  C H O O S E  1

DUCK //  gf d f               

conf it  duck leg , g lazed chestnuts ,  roasted beet and tahin i  purée, 

fennel-apple salad , red wine duck jus

FILET MIGNON  //  gf

parsnip mousse, chantere l le mushroom, thyme, Berbere spiced jus

A D D  S H A V E D  B L A C K  T R U F F L E  4 0     

SCALLOPS  // vg

black gar l ic sabayon , forbidden r ice ,  charred lemon chermoula , 

kataif i  crunch

A D D  P E T R O S I A N  C A V I A R  3 0

A D D  S H A V E D  B L A C K  T R U F F L E  4 0     

AUBERGINE  // vg

crispy eggplant ,  a j i  verde, pumpkin amba chutney,  

shaved carrot & cabbage 

D E S S E R T  C H O O S E  1

DARK CHOCOLATE MOUSSE               

raspberry reduction ,  whipped caramel ,  ha lvah , champagne

PASSION FRUIT  //  v gf

passion fru it  sorbet ,  puf fed r ice ,  coconut c loud

$15 0  PER  PER SO N 
W I N E  PA I R I N G  +  $10 0 
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