BANQUET MENU

-THE GOVERNORS MENU -

$85 per person

Bea Lamb ribs, auince, coji sauce, spicy salt*

salt saked seets, smoked Rricotta,rhubarb,
BUINt cucumber pressing*

cured Hiramasa kingfish, Three rFlavours,
Trout rRoe, purple sasil*

crisp colden chicken, sread sauce,
crimson crapes, cima di rRapa

rRoast sonito, celeriac, sraised courgette,
carlic aioli, Lemon*

wood crilled 1-sone (500g) chimichurri*
House Mixed Leaf salad, Herb vinaigrette~
seasonal vegetables, chilli, Lemon oil*

Fried sebago potatoes, salt & vinegar, aioli*
poached quince Tart, Hazelnut celato
Torched Mmeringue, Lemon curd i1ce cream, shortbread
chocolate Marquise, cointreau, créme frraiche

Tea or coffee with petit Fours

// All menu items are served on platters and shared
/] Cheese Option can be added for an additional $12 per guest
// For tables of 8+



