WELCOME
FANNY BAY SUNSEEKER OYSTER

Berliner Weisse whip, orange

SNACKS
TART

wagyu carpaccio, sea buckthorn gel, radish, truffle pearl

SQUASH SOUP

charcoal apple skewer, za'atar glaze, walnut

AMUSE
FOIE GRAS BREAKFAST

savoury granola, huckleberry, coffee sherry gelée,
barrel—aged maple syrup oat milk foam

FISH
PAN SEARED SABLEFISH

celeriac velouté, side stripe shrimp beurre blanc,
pumpkin seed

FOWL
DUCK CONFIT & BUCKWHEAT DUMPLING

morel mushroom & Littlest Acre Farm healing broth,
duck sausage, pickled chanterelle

MEAT
PEACE COUNTRY LAMB CREPINETTE

pomme purée, winter chanterelle, sunchoke, salal jus,
powdered vinaigrette

DESSERT
SQUASH CREMEUX

pumpkin seed caramel

CHEF’S SEASONAL TASTING MENU

OCTOBER 20, 2024

1 Courtney Room



