
Burlesque Dinner

 BY MATT KNOOPS  




Rosemary Focaccia & dark malt butter




sNACKS



Saison black truffle & squid ink salumi



Smoked barramundi beignets, curry leaf mayo




eNTREES TO SHARE



Hawkes Farm beetroot salad, goats curd, asparagus, 

hazelnut & honey dressing



Duck & Prune Terrine 

Spiced kasoundi, pickles, seeded mustard




MAIN (choice of one)



O’Connor braised short rib, roast celeriac, wheat 
berry risotto



King ora Salmon coulibiac, roast leek, local 
mushroom, chive beurre blanc



Ricotta agnolotti del plin, butternut pumpkin, 
toasted seeds



(+ Flinders black truffle to any main $12)




Dessert



Cuvée chocolate delice, Cognac raisins, hazelnut 
red velvet tuille



Spiced ginger almond cake, honey jelly, smoked 
creme fraiche ice cream




 






