
 Where History Meets Modern Elegance



110ppSeasonal Tasting Menu
Snacks chef selection of favourite little bites 

Byron Bay Grilled Pork Jowl Skew, Soy Glaze
Canberra Black Winter Truffle, Crispy Artichoke, Miso 

Crispy Zucchini Flower, Ricotta, Malfroy Honey

Sourdough Bread, Whipped Butter
Wild Nature Pro s ecco NV Organic Veneto, Italia

Kingfish, Dashi Dressing, Pear, Radish, Shizo
2022 Gorgo Pi not Grig io d elle Venezie Veneto, Italia

Truffle Course with Canberra Winter Truffle $25 Supplement 
Black Truffle, Floretto, Potato, Comte Cheese, Toasted Grains

Unveiling the Mystery of the Perfect Pairing $15 

Poached Snapper Filet, Zucchini Flower, Butter Sauce, Black Olive 
2021 Cullen ‘Kevin John’ Char donnay Margaret River, Western Australia 

Dry Aged Angus Beef Rump Cap, Miso Mustard, Grilled Mushroom 
2021 Ashton Hills Estate Pinot N oir, Piccadilly Valley, Adelaide Hills. South Australia

Rhubarb, Sheep’s Yoghurt Ice Cream, Pistachio Sponge, Meringue
Chocolate Caramel Mouse, Fig Leaf and Ice Cream, Fresh Figs 

Chambers Ros ewood Rutherglen Muscadelle Rutherglen, Victoria 

Add Wine Pairing 85pp

Menu items are subject to change due to the seasonality of fresh local produce. For any dietary requirements, please consult your waiter for alternative options. A surcharge of
15% applies on Public Holidays.  A surcharge of 10% applies on weekends. Accor Plus dining benefit does not apply for this special menu.

 A 1.4% surcharge for all card payments is applicable. 


