Gratns Dy

Puff bread, taramasalata, lTemon zest, chives, Lot 8 olive oil
Baked Saganaki, Greek Kefalograviera cheese, honey, chilli

Piquillo red peppers, sun dried olives, white anchovy, chevre

Baby cucumbers, Mandy’s horseradish, labneh, dill o1l

Beetroot & chilli cured Mt Cook salmon, capers, créme fraiche

Alaskan King crab risotto, marscarpone, salmon caviar, chives

Cambridge duck breast, cherry jus
Harmony Farms porchetta, salsa verde
Duck fat potatoes, garlic, rosemary, rock salt

Curious Croppers heirloom tomato salad, red onion, basil

Plum pudding, vanilla bean gelato, custard
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*A11 dishes are subject to seasonal availability and the whim of Sean



