CUSTOMS HOUSE

Mother’s Day Family Table

Abrolhos Island scallops | Custard Apple | Yuzu | Shiso
Foie Gras Parfait | Brioche | Ruby Port | Fig Gel

Wood smoked Buffalo Mozzarella | Fig | Roasted Almond | Treviso | Honey

Skull Island King Prawns | Tamarind Sauce | Papaya Salad | Peanuts |
Chilli | Coriander

Barbequed Quail | Eggplant Labneh | Peperonata | Candied Olive

2GR Full Blood Wagyu Flank MBS 6-7+ | Red Wine Jus | Bearnaise

Potato Gnocchi | Wood Ear Mushroom | Taleggio Cream | Charred Sprouts |
Onion Crumb

Duck Fat Potatoes | Rosemary Salt

Bitter Leaf Salad | Lemon Vinaigrette
Pecan Tartlet | Apricot Glaze | Caramel

Raspberry Ripple Cheesecake | White Chocolate
Customs House Valrhona Hazelnut Crémeux | Dark Chocolate

$125 per person



