CHRISTMAS COURSE MENU
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Vichyssoise Dashi Custard -

White Sturgeon Caviar - Champagne Jelly
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Tasmanian Salmon Beet’s Gravlax -
Hokkaido Créme Fraiche - Dill Oil - Fish Crackers - Ikura
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Miso Cured Foie Gras Briilée — Strawberry Ketchup —
French Toast — Pickled Green Apple
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Pan Fried Scallops - Sea Urchin Fregola - Wasabi Foam
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Grilled Australian Beef Tenderloin - Ponzu Cured Egg Yolk -
Shadow Queen Puree - Asparagus - Potato Shard
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Slow Cooked Turkey - Cranberry Sauce -
Mashed Potato - Petit Vert
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Christmas Red Velvet
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NEW YEAR COURSE MENU
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Foie Gras Tiramisu
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Scallops Carpaccio - Ponzu Jelly - Red Daikon -
White Sturgeon Caviar - Yuzu Aioli
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Soy Koji Cured Smoked Duck Breast - Cranberry Chutney -
Macadamia Cream - Golden Needle e
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Pan Fried Japanese Butter Fish - Saffron Broth -

Dashi Cauliflower Cream - Sautéed Garlic Stem
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Grilled Australian Beef Tenderloin - Spiced Cola Glaze -

Butternut Squash & Goat Cheese Skordalia -

Buttered Komatsuna
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Silver Cloud
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