
Let’s Do Lunch
2 Courses 60 
3 Courses 75

entree

Vegetable Congee         
Marlivale brown rice, turnip, heirloom cauliflower,          
black garlic soy, egg yolk, baby radish

Trawler caught Cuttlefish 
shiitake chawanmushi, native furikake, yuzu pearls

main

Kadani Farms Cauliflower 
cauliflower kimchi, raisins, pine nut

Near River Heritage Breed Pork
sauce Robert, cabbage, charcuterie, heirloom carrot

dessert

Palette ‘Crème Brûlée’
Burnt honey, Benriach, Russian honey cake, 
Davidson plum, sesame and pecan, togarashi

Raspberry Soufflé
toasted vanilla, raspberry
*baked to order, please allow 20 mins
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