
AMUSE BOUCHE
 Baked Bone Marrow Oyster

 x
 Bruschetta, Stracciatella Cheese, Fig Jam, Prosciutto di Parma

STARTER
 Slow Cooked Pork Belly Ribs & Vinegar Slaw

 x
 Pan-Seared Scallops, Mint Salsa Verde, Tomato Puree, Artichoke

MAIN
Dry-Aged Grass-Fed Prime Rib of Beef

 x
 Grilled Bistecca Signature F1 Wagyu Sirloin

SIDES
Ox Cheek Pudding & Bone Marrow Gravy

 Heritage Tomato Salad
 Beef Dripping Chips 

 Buttered English Greens

SAUCES
Anchovy Hollandaise
 Bone Marrow Gravy

x
 Bistecca Steak Sauce

 Salsa Verde

DESSERT
Sticky Toffee Pudding & Clotted Cream

 x
 Tiramisu, Espresso, Mascarpone, Rum, Bitter Chocolate Dust 

  

x

Four Hands Dinner Series, 24-27 June | $215++ pp 


