MIDAIR

SAMPLE MENU

SNACKS

Cobb Lane olive sourdough, Lard Ass butter

Sydney rock oyster, house condiments

Sungold tomato, green olive, smoked bocconcini
Panisse, caper leaf, labneh

Wagyu rump tonnato rosti

Chemin spiced ocean trout, mandarin

BBQ Padroén peppers, stracciatella, preserved lemon

SKEWERS

Loukaniko spiced pork scotch, honey, walnut

Skull Island king prawn, taramasalata, Aleppo pepper
Altair wagyu hanger 6+, semi-dried tomato

Heirloom zucchini, pistachio pistou

Meredith Dairy goat adana, smoked almond chilli crisp, curd
LARGE

Whole John Dory, Café de Paros butter

Braised lamb neck, chickpea kleftiko

SIDES

Triple cooked wedges, sour cream, sweet chilli caramel
Fifth Harvest roquette, fennel, orange

DESSERT*

Mid Air sundae of cherry, balsamic, dark chocolate
Petit Agour chévre, pickled fig, black pepper

TASTING MENU 95PP*
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