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SNACKS

Cheese & onion tart
beetroot & tuna 

smoked oyster with Blue Pearls
chicken toastie with Macadamia

We recommend adding a Tyrrell’s Wines Experience for just $65pp to the next four courses. 
Premium Tyrrell’s Wines have been expertly paired by Tyrrell’s Sommelier for each dish to 

further enhace the overall experience and flavour.

BREAD COURSE

rye artisnal with Pork Fat Butter

ENTRÉE
poached salmon with Salmon Pearls & Lemon Myrtle

MAIN

lamb shoulder  with Asparagus, Herb Risotto & Bubbles

DESSERT

edible banana

DESSERT CANAPÉ

rose heart

Sample menu only and subject to change. This menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, dairy, etc. Please notify our waitstaff of any allergens. 
Whilst all reasonable efforts are taken to accommodate guest’s dietary needs, we cannot guarantee that certain allergens will not be in our food and accept no liability in this regards. Ingredients 
may change due to seasonal availability

@thejacksonsydney | @chefnellyrobinson | @tyrrellswines | @vividsydney

by nelly robinson

(VG) - Vegan  (V) - Vegetarian (GF) - Gluten Free (DF) - Dairy Free


