Chef’s Tasting Menu

Chilled radish broth
Avocado, borage, finger lime tart
Zucchini and its flower
Macadamia, caviar, kelp
Mud crab, Victotian saffron
Western Australian marron, fried herbs “xo"
Marron head custard
Capsicum, eggplant, nasturtium
Watermelon, hibiscus
Heritage wheat damper, cultured butter
Lamb sweetbreads, asparagus, fermented koji
Blackmore Wagyu with maitake mushrooms
A trolly of Australian cheese
“Hot Jam Doughnut”
Chocolate soufflé with billy tea ice cream

Matilda biscuit
Peppermint gum slice
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