
MAYURA &  
MAGNUMS
FIRST COURSE
tartare,  conf it  egg yolk,  black garl ic  purée,  nori  cracker,  puf fed black r ice
2023 Domaine Fa ive ley  Mercurey 1er  Cru ‘C los  des  Myg lands ’ Monopo le  1 .5L

SECOND COURSE
bresaola,  salt  baked beetroot,  ashed chèvre,  Parmigiano Reggiano
2022 Iso le  e  Olena Ch iant i  C lass i co 1 .5L

THIRD COURSE
charcoal  gr i l led topside yakitori ,  kombu + bone marrow mayo,  
tobiko,  white soy
2020 Bodegas Vega S ic i l ia  Macán C lás ico 1 .5L

FOURTH COURSE
24-hour braised brisket,  pomme moussel ine,  radicchio ‘sauerkraut’ ,  
fr ied capers,  chives
2020 E . Gu iga l  Crozes -Hermi tage Rouge 1 .5L

FIFTH COURSE
scotch f i l let ,  white onion purée,  charred penci l  leek,  roasted seaweed
2018 Ya lumba ‘The Menz ies ’ Cabernet  Sauv ignon 1 .5L
2019 Ya lumba ‘The S ignature ’ Cabernet  Sauv ignon Sh i raz 1 .5L

SIXTH COURSE
wagyu fat puf f  pastry,  vani l la  bean blancmange,  hazelnut + thyme pral ine
2020 Château de Beaucaste l  Côtes  du Rhône ‘Coudou le t ’ Rouge 1 .5L

SEVENTH COURSE
Section 28 Monforte,  honey poached pear,  muscatels ,  lavosh
2019 J im Barr y  The McRae Wood Sh i raz 3L


