
MEZE

Macadamia tarator, za’atar & confit garlic
Maha flat bread

Torched line caught red snapper ceviche, harissa, lime & mint
Pickled tomatoes, sweet dressing of smoked mussels & sumac

Tunisian brick cigar, australian scampi, summer peas, coriander & lemon

FISH

Poached king george whiting fillet, scallop & tarragon mouse, anise & seaweed fume 
Hobz & za’atar crumbed asparagus,  whipped anchovy hummus, summer flowers

MEAT

Berkshire porchetta seasoned with cinnamon,  grilled peach, saffron & cider jus
Whipped dutch cream potatoes & kishek

Salad of summer leaves, herbs & flowers, grilled witlof, orange blossom, honey,
thyme & walnut vinaigrette  

SWEETS

Frozen dark chocolate & cherry parfait, basil arak & raspberries

Petit fours
Strawberry & sumac ice cream truffle

Orange & saffron jube
Walnut & date maamoul

CHRISTMAS LUNCH 2023
$275 per person

*Menu subject to change 
1.5% surcharge on all card transactions

18% surcharge applies on public holidays


