
VIVID POP-UP IMMERSIVE DINING
EXPERIENCE MENU

Bread roll and butter

(v) vegetarian (vg) vegan (gf) gluten-free (df) dairy-free

La Stella burrata, seasonal fruits and hazelnut dressing (gf)

King fish Ceviche, aji Amarillo. Leche de Tigre, sudachi and shiso (df, gf)

ENTRÉE – ALTERNATE SERVE

Chocolate tart, orange gel, citrus crème fraiche and candied orange

Vanilla panna cotta, seasonal fruit, almond crumble and tuille

DESSERT – ALTERNATE SERVE

Pukara lamb rump, green pea and chick pea hummus, minted
peas, fondant chat potato, chimichurri and jus (gf)

Roasted barramundi fillet with olive, capsicum, fregola and gremolata

MAINS – ALTERNATE SERVE

in collaboration with


