
Scarlett

baked scallops 24
miso & caviar   

Beef Tataki 22
sushi rice & ponzu

Prawn & Lobster Raviolo 24
dried leek, wakame & kombu broth 

Cured Trout 22
coriander pesto, salmon roe caviar,

vanilla croutons 

Beetroot 22
chèvre, herb essence & confit

shallot 

Vegetable tian 30
herb essence, shaved truffle 

Charcoal Beef 34
kimchi risotto, & maple jus 

Crispy skin
barramundi fillet 32 

asaparagus, tahini
walnut &  pomegranate molasses

Duck Assiette 36
crêpe, miso corn 

Trois morceaux de porc 34
Fennel Veloute, chicharron, siopao

Fruit Macédoine 15

chocolate assiette 16

Coconut & cinnamon pannacotta 15

Hazelnut & pistachio Mille Feuille 16

selection of cheeses
chèvre dusted with ash 9

fleur du maquis   12
tarwin blue  11

quicke’s oak smoked cheddar  10
lavosh • grapes • quince

any three 29
all four  36

Starters Mains

Desserts

Sides 10
green leaf salad

green beans with confit shallot
beer battered fries with truffle & cheddar 


