
 

 

 
 

 

 

 

Sommeliers Choice 85pp 
 

125pp 

 

House baked sourdough cul tured but ter  

Oyster  ponzu 
Raw Scal lop  yuzu kosho,  f inger  l ime 

Elm Tartare  kombu,  sesame,  gera ldton wax 

Murray River  Cod daikon,  h i j ik i ,  takuan 

Duck Breast  buckwheat ,  mushroom,  nor i  

Corn black  gar l i c ,  burnt  chive  

Gippsland Grass  fed Sir loin  MS4 potato ,  

murmungee  bas in  ka le ,  sa l t  bush 

Cucumber  watermelon,  wood sorre l ,  g in  

Kinako Cheesecake  chamomile ,  peach ,  

e lder f lower  

 

 



 

 

 

 
 

 

 

 

95pp 

 

Octopus  taro ,  sesame,  ponzu  

Mooloolaba  Prawn f r i ed  ch icken ,  s t ing ing  net t l e ,  

l emon 

 

Choice  o f   

Murray  River  Cod edamame,  sprout ing  brocco l i ,  

tob iko  

Lamb Rump murmungee  bas in  ka le ,   

fur ikake  

Served  with  

Summer  Vegetables  but termi lk ,  warr iga l  greens ,  

sh ich imi  

 

Sheep Milk  Mousse  rhubarb ,  umeshu,  s t rawberry ,  

l emon myrt le  

 

W e  a r e  d e d i c a t e d  t o  a c c o m m o d a t i n g  d i e t a r y  r e q u i r e m e n t s  w i t h  

p r i o r  n o t i c e .  E l m  c a n n o t  g u a r a n t e e  a n  a l l e r g e n  f r e e  k i t c h e n .  

1 . 5 %  s u r c h a r g e  o n  a l l  c r e d i t  c a r d s .  1 5 %  s u r c h a r g e  o n  P u b l i c  H o l i d a y s .  

 


