
TO START 
Tuna Tartare

Caviar, Avocado, Nori, Chili Lime Salsa (S)(G)(F)(SE)(SU)

Scallop & Lobster Dumpling
Water Chestnut, Ginger, Soy (SH)(SU)(CE)(G)(C)(M)(E)

Truffle Cauliflower Popcorn
Truffle Honey Glaze (V)(G)(S)(SE)(SU)

Asian Salad
Wood Ear Mushroom, Japanese Spinach,

Black Sesame & Ponzu Dressing (G)(M)(S)(E)(SE)(U)

Spicy A5 Beef Maki
Avocado, Pickled Radish, Honey Roasted Mayo (S)(MU)(SE)(E)(G)(SU)

MAINS 
Wagyu Tenderloin & Seared Foie Gras

Caramelised Onion Purée, Mushroom Dressing (D)(SE)(S)(G)(CE)(SU)

Miso Black Cod
Yellow Coconut Curry, Asian Veg, Thai Basil Oil (C)(S)(F)(G)(SU) 

Roasted Potatoes
Miso Butter (D)(S)(G)(V)

Grilled Asparagus
Truffle Hollandaise (E)(D)(V)

DESSERT 
Cherry Trifle Milk Cake

White Chocolate Ganache, Vanilla Custard, Candied Cherries & Jelly (G)(D)(V)(E)(SU)

Aura Cake Pops (V)(D)(E)(G)(SU)

Chestnut Cream Cake (V)(D)(G)(E)(SU) 
Lemon Meringue Tart (G)(D)(V)(E)(SU)

ALLERGENS   VEGETARIAN (V) VEGAN (VG) DAIRY (D) GLUTEN (G) CRUSTACEANS (C) MOLLUSCS (M) FISH (F) PEANUTS (P)
NUTS (N) SOYBEANS (S) EGGS (E) CELERY (CE) MUSTARD (MU) SESAME (SE) SULPHITES (SU) LUPIN (L)




