
eggplant chips, mentaiko dip   , aonori
 

oysters natural   , kakigōri of cucumber, roku gin & Junmai vinegar
 

ikura caviar   , salmon puri   , yuzu tamari ponzu
 

Hiramasa kingfish   , negimiso, white soy dashi, seaside herbs, aleppo oil
 

tempura king prawn roll   , salmon   , apple, tamari, spiced mayo
 

grassfed beef tenderloin, miso hummus, wasabi jus, renkon
 

charred cabbage salad, nuta sauce
 

valrhona dulcey namelaka, salted caramel

Upgrade from the beef tenderloin to Wagyu sirloin black opal MS8-9, 
bone marrow, squid ink potato puree, Okinawa black sugar jus 25pp

curated wine pairing 60 pp
cocktail pairing 70 pp

A surcharge of 15% applies on Sundays and all public holidays
(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood
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