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Lamb Shoulder

Salsa Verde, Labneh, Garlic Flowers

Gnocchi

Seared House Gnocchi, Romesco,
Sage Butter, Hazelnuts

SIDES

Triple Carrots, Burnt, Pureed &
Pickled

Smoked Ricotta, Zucchini Flowers,
Native Honey

Smashed Dutch Cremes, Saltbush
Aioli

DESSERT

Strawberries & Cream

Dark Chocolate & Salted Caramel
Tart, Candied Pecans, Chocolate Ice-
Cream

ARRIVAL
Piper Heidsieck's Brut Champagne

ADD-ON
X-Large Sydney Rock Oysters,
Eschalot Mignonette

$36 ½ Doz / $60 Doz

ENTRÉE
Croquette

Burnt Leek & Gruyere Croquette,
Smoked Leek Cream, Chevre
Emulsion, Chives

Duck

Smoked Duck Breast, Burnt Peaches,
Stracciatella, Hazelnut, Crimson
Raison

Bread

Sonoma Miche Sourdough, Whipped
Porcini Butter


