(GF)(DF)(MSC)

Freshly shucked and served
with your choice of lemon wedges, mignonette or chilli dressing

Paired with champagne and caviar

Grilled pineapple, red chilli,
fresh mint & lemon myrtle

Premium Australian cheeses, cured meats, antipasto
accompaniments, breads, gourmet crackers and seasonal
fruits for an indulgent grazing experience in the sun

with Saffron Parmesan Fondue (V)
with Champagne Aioli (V)
topped with Caviar (MsC)
with Aioli (DF)
with Citrus Dill Butter (MSC)

Halloumi (v) and Chicken Katsu

End the day on a sweet note! (v)

(VG) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free (MSC) Sustainably Sourced

In the Sun
Veuve Clicquot




