THE BLUE ROOM

AUSTRALIAN WINE PARING MENU
4 COURSE

4 Glasses of Wine

SCALLOP ESCABECHE
Carrot Salad, Red Onion, Celery, Orange, Mixed Herbs
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OVEN BAKED TASMANIAN SALMON
Sea Asparagus, Tomato Clam Sauce
RARZTEY—FEY -7 VS

V=T ANRTHR, bxbETITLDY—R

AUSTRALIAN VEAL LOIN PICCATA
Onion Fondue, Fried Jerusalem Artichoke, Lemon Butter Sauce
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STRAWBERRY PAVLOVA
Matcha Cream, Alimond Meringue
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Price includes 15% service charge and consumption tax.
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