Poached Hiramasa kingfish, mussels,
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prawns, saffron Pernod broth and rouille

Main Course

Classic Italian porchetta stuffed with
herbs, roasted baby carrots and baby

beets, celeriac and potato puree, porcini

& Barolo jus

Dessert

Lemon and passionfruit tart with

gingerbread spiced strawberries and dark

chocolate cremeux

[

Go Conclude

N\, - Barista coffee and pralines | add $10

. . .ol
availability.

FAIRRIONT
—~ RESORT —

MGALLERY BLUE MOUNTA#IS

B

¥

a e ctamy B .._.‘.a °




