
 

Taste of 
 

 
 

249++ per person (with dessert cocktail)   
  

Canapés 
Smoked Tomato arancini, truffle mayo 

Foie gras and chicken liver parfait in brioche 
 “Kelly” Oysters with ginger cucumber dressing, pickled red jalapeno chili 

 
Amuse-bouche  

Lobster and roasted pepper gazpacho 
 

Starters to choose 
Seared scallops, spiced red lentils puree, chorizo 

Coronation chicken pie, gherkin and raddish salad 
Impossible Flatbread, sundried tomatoes, chilli, shallots, burrata, rocket pesto      

 

Mains to choose 
Beef filet Wellington with black truffle mash, seasonal vegetable, red wine jus 

Roasted halibut, Dutch mussels, purple cauliflower, asparagus 

 lemon verbena and horseradish nage 

Cepes mushroom and artichoke linguini, black truffle, Pecorino cheese 

 
 
 
 
 

Dessert platter 
Blood orange Tart, rhubarb sorbet 

Dark chocolate and raspberry cheesecake 
Peach Nougatine with Peach Jelly white ice cream 

 
Petit fours / chocolates 

Salted caramel, blue berry-mint, hazelnut gianduja, raspberry macaroon 
 

         Prices stated are subject to 7% GST and 10% service charge 

  If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
        in our dishes before you order your meal. 

 


