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Nortr Queensland Cuisine

Tasting Menw
AMUSE BUCHE

House cured Kingfish, finger lime, kaffir dressing

SECOND
Quail, eggplant nahm prik

THIRD
Pork belly, baby eggplant, caper, Blush turnip, green frill, pickled lime

MAIN

Black Angus eye fillet, asparagus, goats cheese tortellini, lentils, onion, red vein

PALATE CLEANSER
Sorbet of the day

DESSERT

Almond parfait, macadamia nougat, Davidson plum meringue, white chocolate

Six Course Degustation menu 75
With Louis Roederer champagne & matching wines - see your waiter 120
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