
GIN DINNER  140PP

WEDNESDAY 20TH SEPTEMBER






Four Pil lars Spiced Negroni Gin & Tonic

Smoked labneh, eggplant mes'a'aha, malawach







Barrel Aged Negroni

Awamat donut, Four Pi l lars Yarra Val ley Salmon Caviar

Beef kibbeh neyyeh, Four Pi l lars Gin Botanical Salt, taro

Sunflower seed ka'ak, Four Pi l lars Gin cured trout, sumac

Charred cabbage, harissa, shankl ish custard







Four Pil lars' Nick Tesar's Bespoke Negroni

Spiced short r ib, Four Pi l lars Gin chocolate jus, Jerusalem art ichoke

Caul i f lower, tabi l  cashew, Four Pi l lars Orange Marmalade







Toasted Coconut Negroni

Coconut labneh, br ik pastry, negroni granita

Negroni Turkish del ight




Please note this is a sample menu subject to change


