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KOSCIUSZKO ROOM

VELOUTÈ  OF TOMATO & BAS I L
parmesan croutons, aged balsamic 

entrÉe

PRESSED SHORT  R IB
paris mash, fried pearl onions, roasted
heritage carrots, chimichurri, STG shiraz

port jus

main

INTERMEZZO
lemon sorbet, finger lime compote

SALTED CARAMEL  TART
macaron, chocolate ganache

dessert

SAPPH IRE  COAST  OYSTERS
champagne mignonette, alpine herbs

CRISPY  CHICKEN SK IN
crème fraîche, caviar (I)

PUMPK IN ARANCINI
truffle mayo

BEEF  TATAK I
crispy rice, horseradish mayo

SPENCER GULF  K ING
PRAWN CEV ICHE BL IN I  

finger lime, salmon roe (I)

SNOWY MI L L  SOURDOUGH
smoked tomato butter
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