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Nortiv Queensland Cuisine

Spring Tasting Menw
FIRST ENTREE

Salmon ceviche, black rice wafer, pickled radish, red elk, soy

SECOND ENTREE
Pork belly, compressed pear, cucumber + celeriac salsa, pickled onion puree

MAIN

Black Angus eye fillet, ham hock kataifi, eggplant + mustard cream, pickled shallot

DESSERT

American chocolate brownie, chocolate panna cotta, chocolate butter cream

Four course tasting menu 60
With champagne & matching wines- see your waiter 120
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