
B O T A N I C A  F E A S T  

Bitter leaves, burnt orange dressing

Strawberry, dark chocolate, macadamia

S E C O N D  C O U R S E

Riverine striploin, Cafe de Paris, black garlic
Aquna murray cod, tarragon butter, salsa verde, caper

Celeriac, white polenta, brassica leaves

Glasshouse eggplant, black vinegar, buckwheat       
Tuna carpaccio, smoked tomato, aguachile

F I R S T  C O U R S E
(alternate serve)

T H I R D  C O U R S E

T O  S T A R T

F O R  T H E  T A B L E

Fries, rosemary salt, confit garlic aioli

Tiramisu, savoiardi, mascarpone, espresso

Wholegreen bakery sourdough, butter 

Seasonal menu. Variations may occur based on farm availability.

Please advise your waiter of any allergies or dietary requirements;

10% surcharge applies on weekends.


	BOTANICA FEAST
	TO START
	Wholegreen bakery sourdough, butter

	FIRST COURSE
	(alternate serve)
	Glasshouse eggplant, black vinegar, buckwheat
	Tuna carpaccio, smoked tomato, aguachile

	SECOND COURSE
	Celeriac, white polenta, brassica leaves
	Aquna murray cod, tarragon butter, salsa verde, caper
	Riverine striploin, Cafe de Paris, black garlic

	FOR THE TABLE
	Bitter leaves, burnt orange dressing
	Fries, rosemary salt, confit garlic aioli

	THIRD COURSE
	Tiramisu, savoiardi, mascarpone, espresso
	Strawberry, dark chocolate, macadamia



