FATHER’S DAY
MENU - $149

Edamame, nori salt
Grilled Abrolhos Scallop, kombu butter, lime
Kingfish Crudo, sakura plum ponzu, beetroot, rhubarb
Sugarloaf Skewer, lime, miso tare
Chicken & Prawn Wonton, shandong dressing
Agedashi Tofu dashi, katsuoboshi, momiji oroshi

Westholme F1 Wagyu Beef Striploin with Bone, sancho
peppercorn jus

Baby Cos, whipped tofu, furikake
Koshihikari Steamed Rice, ume, arare
Chocolate Truffle, whiskey, orange

UPGRADES
Sydney Rock Oysters, natural, shiso mignonette +$8ea

Crispy Skin Nannygai, sake miso butter, fish roe, lobster head
oil +$59

14-Day Dry Aged Duck, +$68

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan | LGO — Low Gluten Option | LDO — Low Dairy Option
VO - Vegetarian Option | VGO — Vegan Option
Seafood Origin: A - Australian | I - Imported | M - Mixed.
Please inform a team member if you have allergies or intolerances. We’'ll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens.
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