
The Chef’s Pass

MAIN

DRY AGED DUCK + LAVENDER HONEY + PUMPKIN

"1000" LAYER POTATO + EGG SAUCE + CHIVE

TARTARE SALAD + MUSTARD VINEGAR

PAIRED WITH 22 LS MERCHANTS 'JOLIFFE VINEYARD' CAB SAUV

ENTRÉE

ROASTED PRAWN & LOBSTER DUMPLING + DUCK & LOBSTER BISQUE + TROUT ROE KELP

CURED KING FISH + WHIPPED DUCK FAT YOGHURT + BURNT ORANGE KOSHO

PARIED WITH '24 LS MERCHANTS 'TREETON VALLEY' CHARDONNAY

SNACKS

RAW TUNA + TEMPURA ENOKI + CAVIAR

AIR CURED WAGYU + SMOKED COMTE CUSTARD + FRIED BREAD 

PARIED WITH '21 HAUS OF PAGNE BLANC DE BLANC

DESSERT

SMOKED AND ROASTED PINEAPPLE + TONKA ICE CREAM

PAIRED WITH ODV - GETS RANDY (BRANDY)

VIP EXTRA

AGED DUCK CROWN SPRING ROLL

PARIED WITH ODV - GETS GINNY - GIN SPRITZ

WE’D LOVE TO

SEE YOU AGAIN!

SCAN TO BOOK

GLUTEN FREE MENU AVAILABLE


