Ve (foifer e

$170 per person
Includes a glass of bubbles on arrival

House bread, caramelised honey butter

Beet crisp, avocado, pickled beet, garden herbs

Tomato tartare, herbs, verjus, black olive crumb, sourdough
Grilled baby carrots and asparagus, blood orange, ajo blanco
Woodland mushrooms, barley, wild rice, tomato broth

Peppermint S’mores, marshmallow, graham cracker, dark
chocolate

We are dedicated to accommodating dietary requirements with prior notice.
Elm cannot guarantee an allergen free kitchen. 1.5% surcharge on all credit
cards. 15% surcharge on Public Holidays.



