Pollination Menu

Liquid Nitrogen

Smoked Tuna Broth

oyster, radish, dandelion

Scallop

fennel, pork gel, aloe vera

Red Claw Crayfish

jasmine, tapioca, longan

Wild Barramundi

brussel sprout, parsnip, truffle sand

Dehydrated Vegetables

bone marrow, beetroot, red radish

Lamb Rump

eggplant, hazelnut, sesame

‘Toast & Marmalade’
burnt orange cream, cumgquat, compressed macadamia

Broken Frangipane
pear, caramel, arbequina olive

Tea, coffee & petit fours

Five Course Tasting Menu
100.0 food
145.0 with wine

Eight Course Pollination Menu
135.0 food
185.0 with wine



