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CONTEMPORARY STEAK
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CHRISTMAS SET FOR ONE »}
MAIN

choice of one

4 COURSES
638

ENTREE

choice of one

Slow Cooked Smoked Pigeon

beetroot purée, taro smoked duck puff, celtuce, duck blood, pigeon jus

CReREESE

Roasted Bone Marrow & Beef Tartare

Kadaif Black Cod

beef tartare, nuts, pavé, burnt lime, butter crush
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pineapple salsa, parsley foam, saffron mussels cream sauce
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Salmon Mousse Cone

shallot, dill, cream cheese, salmon roe
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Slow Cooked Tenderloin Rossini

truffle, duck foie gras, fondant potato, crispy kale, onion purée, beef jus
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Charcoal-Crilled Oyster + 38

squid ink crackers, apple, grape, lychee
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M7 Wagyu Rib Eye 100z (Australian) +158

crispy smashed potatoes, beef jus
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SOUP

DESSERT

choice of one

French Onion Soup

gruyere cheese, sourdough
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Kirsch Cherry & Coffee Mousse Cake

glucose, chocolate powder, whipping cream
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elebrate The Season With Every Sip!
-

anache & Pear Mousse Cake

ling Wine + 8 hite chocolate, whi
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