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And Bar Dining Experience

24 October 2026

ORIGIN

Jerusalem artichoke cylinder
Cured fish mousse tart - dill powder

Steak tartare - brioche - cured eggs
Sourdough - butter

GARDEN

Almond cream - apple - cucumber - basil

TIDE-RAW

Sashimi - bourride - frozen grapefruit - yuzu kosho emulsion - parsley oil - citrus gel

CURRENT

Moreton bay bugs - seaweed butter - lemon aspen

HEARTH

Snapper - congee - sabayon - bouillon

ROOST

Chicken ballotine - truffle supreme

EMBER

Charred galbi - leek - yuzu dressing - wild rice

BLOOM

Strawberry - frozen mascarpone - shiso gel - ginger white chocolate crumb

SUPPLEMENT
Wagyu 9+ - + $50

Minimum $30 beverage consumption per person required.
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