
S W I N G I N '  
U N D E R  T H E  S T A R S  
N Y E  2 0 2 3

C A N A P E S  O N  S Y D N E Y  H A R B O U R

Vine Tomato / Stracciatella / Nduja Tart  *V
Ouzo Compressed Watermelon / Spanner Crab Remoulade / Cucumber Wasabi Caviar  *GF, DF

Peking Duck Pancake / Cucumber / Shallot / Hoi Sin *DF

A C C O M P A N I M E N T S  

Artisan Bread Rolls / Pepe Saya Butter / Sicilian Green Olives with Semi Tomatoes  *GF
 

E N T R É E

Confit ocean trout / Hokkaido Scallop Sashimi / Coyo / Beetroot Emulsion
Ikura Caviar / Squid Ink Tuille  *DF

 

S E A F O O D  S H A R I N G  P L A T T E R S

Harbour King Prawns / Dill Aioli / Lemon Cheek  *GF, DF
Appellation Rock Oysters / Champagne Mignonette  *GF, DF

 

M A I N  M E A L 
A L T E R N A T E  S E R V E

Pedro Ximenez Beef Cheeks / Celeriac Horseradish Puree 
Charred Eshallot / Purslane  *GF

 
Pan Seared Barramundi / Kipfler Potato, Caper, Olive Salad / Shaved Fennel

Semi Dried Tomato / Salsa Verde
 

D E S S E R T

Pearl of the Opera / Coconut Meringue / Passionfruit White Mousse
White Chocolate Sphere / Summer Fruits  *V, GF

 

L A T E  N I G H T  S N A C K

Wild Mushroom & Taleggio Arancini / Truffle Mayo  *V
Pulled Brisket Slider / Coleslaw / Westmont Pickles / Brioche

GF: gluten free    DF: dairy free    V: vegetarian M
EN

U


