four course menu
$170 per person

SCALLOP BLANKET

pistachio curd, crispy bacon soil, braised cos lettuce

PAN SEARED PINK SANPPER

caviar beurre blanc, society garlic flower, grilled purple kale

O’CONNOR GRAIN FED BEEF TENDERLOIN

Musset Farm heirloom oyster mushroom,

butternut pumpkin purée, morel jus

VALRHONA IVOIRE CHOCOLATE TORTE

compressed raspberries, lemon myrtle



