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Steak & Seafood Grill

signature iconic set menu

petuna trout ceviche
red vinegar cured, pineapple texture, yarra valley salmon roe

yangarra estate, grenache blanc blend 2021, mclaren vale

chicken & prawn dumpling
avruga caviar, charred leek, baby spinach, crustacean foam

eleni et edouard vocoret chablis bas de chapelot 2021, burgundy

polenta crumbed foie gras
poached daikon, new season asparagus,
spiced fruit chutney

de bortoli, noble one botrytis semillon 2018, new south wales

glacier 51 toothfish

miso glazed, maitake mushroom, pea tendril, charred leek, shiromiso foam

sato, northburn pinot noir 2019, central otago

or

grain-fed short rib
shallot, black truffle, potato foam

vasse felix cabernet sauvignon 2021, margaret river

hot chocolate soup
sesame crisp, black pepperice-cream

188 per person

menu .
Inclusive coffee or tea

wine pairing | 88 per person

prices are subject to 10% service charge and prevailing goods and services tax.
please inform us should you have any special dietary requirements or allergies.
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Steak & Seafood Grill
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