Ironbark Course
15000yen

3 Kinds of Oysters
jew's mallow, tomato, corn
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Confit Ocean Lobster w/Caviar

summer watercress, mango, yogurt
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“Fresh Abalone & Lamb Shoulder~Vegetable Soup stock Style~
japanese green pepper, eggplant, okra
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"WAGYU" Beef from Japan
young corn, fig, flat lemon
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Truffle Pasta
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"""""""""""""""" Melon Tart
melon, custard cream, litchi
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Ilronbark
Grill&aBar

Seasonal Signature Course
8500yen

~ Shirahae Course~
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3 Kinds of Oysters
jew's mallow, tomato, corn
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Confit Ocean Trout from Tasmania w/Caviar
summer watercress, mango, yogurt
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Lamb Shoulder w/Hard Clam & Vegetable soup stock

japanese green pepper, eggplant, okra
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"KING ISLAND BEEF" Tenderloin - 100g
lemon myrtle, risotto, pepper sauce
F2OPA4S5>RE—D J1L -100g
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(w/Black Truffle U127 +1000yen)

(Truffle Pasta +1200yen)
(A—RANSUPE 914 >5—KU1TIXRS +1200yen)

Aussie Pavlova
fig, panna cotta, balsamic
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Short Course
6500yen

(Wine Free Flow+2500yen)
o4>2JU—2J0—

Southern Bluefin Tuna Carpaccio
ginger & shallot dressing, snap pea, cherry tomato,broccoli
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Today's Grilled Fish
bell pepper, salmon roe, vanilla

BROIUIL
NTUB 495 NZ5

Outside Skirt, Beef Steak from Tasmania
lemon myrtle, risotto, pepper sauce
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"Hojicha” Semifreddo
roasted green tea, caramel sauce
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