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< Amuse >

Mousse of Seasonal Onion~Australian Truffe Paste”™

Australian Mozzarella and Tomato Gelée “Summer Style”

< Cold Appetizer >

Ceviche of Amberjak~with Avocado Purée~

< Hot Appetizer >

Sautéed Bigfin Reef Squid ~Basque Style~

< Soup >

Vichyssoise Soup

< Fish >

Sauteed Sea Bass
~“Mariniére” Museels Stock Sauce~

< Meat >

Grilled King Island Beef Fillet
~Green Pepper Sauce and Australian Mustard Condiment
with Seasonal Vegetables~

< Dessert >

Mango Parfait with LEATHERWOOD Honey Ice Cream
~Tropical Fruits Compote, Ginger Confit~



