
 

 

Snacks 
 

“Brandade” of Arbroath Smokies, 
Salted Cod, Lovage,  
Yarra Valley Caviar 

 
Chicken Liver Parfait, Crispy Skin,  

Blood Orange 
 

Parmesan Custard, Onion  
 

 

 

 

 

Bread 
 

BBQ Damper Bread, 
Ampersand Dairy Butter 

Graceburn Feta, Quince, Ice-Wine 
Vegemite Butter 

 

From The Sea 
 

Cornish Red Mullet, Roscoff Onion,  
Romesco, Bouillabaisse Sauce 

 

Taste The Season 

 
Wild Garlic Gnocchi, 

 English Pea, Guanciale, Egg Yolk 
 

Local Mangalitza Pork,  
Wild Garlic, Yorkshire Asparagus,  

Morel, Boudin Blanc 

 

 

 
 

Cheese  
 

Yarlington Cheese, Anzac Biscuit,  
Jarrah Honey, Bee Pollen Sorbet 

 

Sweet 
 

Forced Yorkshire Rhubarb,  
Brillat-Savarin, Malt, 

 Balinese Vanilla 
 

 

 

 

 

 

 

  

£95 Per Person 

Sommeliers Selection - £80pp 
 

Please notify a member of staff of any food allergies or intolerances. 
A discretionary 12.5% service charge will be added your final bill. 

 

 


