CHEF'S SELECTION LUNCH

90 PCK‘ PCI’SOH | To bC anoycd by [hC WllOlC table

Please choose one main per person

Appellation Rock Oyster / Champagne Shrub
4 Pieces 28 /6 Pieces 40/ 12 Pieces 80

add caviar 10 per piece

SNACKS
Kuro Fried Chicken/ Pickled Plum/ Micro Coriander

Cos Lettuce/ Pistachio/ Sumac

RAW FISH
Today’s Raw Fish

Kingfish Tartare/ Avocado Espuma/ Nori Crisp

ENTREE
Asparagus Tcmpura/ Hollandaise

Kangaroo Pie/ Mushroom/ Red Wine Sauce

MAINS

Ocean Trout/ Clam Cream Sauce

OR

Aged Duck Breast/ Quince/ Cacao Nibs

OR

Full Blood Wagyu MBS 8+ Beef Jus Surcharge +10

OR

Kagoshima Wagyu Beef Sirloin MBS +11  Surcharge +40

DESSERT
Pomelo/ Yoghurt Sorbet/ Lemon Curd/ Green Tea Shiso Jelly

1.5 % surcharge on all credit cards
10% Surcharge on Sunday and Public Holidays and groups of 8 or more



