elm

dining

$85 per person | available 19 to 24 December

Restaurant bread, house made cultured butter, garden
herb powder

Seared nectarine, Ibérico Jamon, stracciatella, smoked
salmon caviar

Markwood mushroom medley, panisse, sheep voghurt,
macadamia

Slow cooked pork belly, fennel, nduja, bread sauce

Triple cooked potatoes, schmaltz, citrus mayonnaise
Aussie pavlova, tropical fruits

Panellone ice cream

We are dedicated to accommodating dietary requirements with prior notice.
Elm cannot guarantee an allergen free kitchen. 2.1% surcharge on debit and credit
cards. 2.5% surcharge on AMEX cards. 15% surcharge on Public Holidays.



