
PLATED 6 COURSE - ARTISAN BREAD TO START

L A N D  B A S E D
By  Rob Mohr & Eden Beckingham

COURSE 1 & 2
KINGFISH TARTARE, TOM YUM, COCONUT, AVOCADO, MELON, LIME
     OR
"GARDEN OF EDEN" - MIXED BABY VEGETABLES, ALMOND, CAPSICUM, CITRUS
     OR
SWEET CORN CROQUETTE, CHARRED CORN, AIOLI, ROQUETTE
     OR
WAGYU BEEF BRESAOLA, BEETROOT, GOATS CHEESE, TRUFFLE OIL

COURSE 3 & 4
PANKO ZUCCHINI, BLUE CHEESE WHIP, TRUFFLE OIL
     OR
BUTTER BUG, CREAMED CASHEW, CORIANDER, SPICED NUTS
     OR
PORK BELLY, SWEET POTATO PUREE, CUMIN CUCUMBER SALSA, CHILLI CARAMEL 
     OR
CORAL TROUT, FENNEL TEXTURES, ASPARAGUS, CITRUS
     OR
CHICKEN BREAST, BROWN BUTTER CARROT , BABY CARROTS, PICKLED SULTANNA, TOASTED SEEDS

COURSE 5
LAMB RUMP, BEETROOT, ENDIVE, PECAN, WHIPPED FETA, BALSAMIC CARAMEL
     OR
BRAISED BEEF CHEEK, TRUFFLE POTATO, WILD MUSHROOMS
     OR
MB6+ WAGYU RUMP, POTATO, BURNT ONION JAM, SESAME, CRISP SHALLOT, JUS

COURSE 6
"THE ROMANCE" - BUTTERMILK PANNA COTTA, RASPBERRY TEXTURES, RUBY CHOCOLATE,
MACADAMIA CRUMBLE
     OR
"PBB" - PEANUT BUTTER ICE CREAM, BANANA TEXTURES, SALTED PEANUT BRITTLE, MAPLE SNAP
     OR
"ADAM AND EVE" - VEGAN - APPLE SORBET, SAUTEED APPLE, ALMOND CRUMBLE, ALMOND CURD
     OR
"SQUIRRELS PARADISE"  - CARAMELISED CHOCOLATE MOUSSE, BROKEN BROWNIE, HAZELNUT,
PICKLED PEAR, ORANGE & GINGER 

ALL DIETARY REQUIREMENTS ARE EASILY ADAPTED TO
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