URBANE Group Sample Menu

Three Course $95 per person
Two Course Entrée & Main $80 per person
Two Course Main & Dessert $70 per person

Groups of 15 or more - menu option will be alternate drop - select two options from each course

Entrée

Yellowtail Kingfish confit with wasabi leaf
Cuttlefish, cucumber and smoked oyster

Crisp Berkshire pork cheek with cauliflower
Braised chestnuts, edamame and petite gnocchi

Yellow fin tuna toro, loin and jelly
Pickled daikon, yuzu and shiso sorbet

Main
Free range duck breast, cherry and clove chutney
Smoked wing and pistachio Boudin, foie ravioli and truffle soubise

Baby snapper with crab and cockles cooked in sake
Scallop and squid paper, sorrel shoots and jalaperiio nage

Milk-fed lamb poached in sheep’s milk yoghurt
Scented milk skin, charred garlic chives and chlorophyll

Served with bread and a selection of sides

Dessert

Crunchy hazelnut and pistachio streusel
Ginger sorbet, honey and variations of carrot

Single Origin Terra Cocao chocolate
Snap frozen, orb, bubble, spiral and raw cocoa ice cream

Selection of cheese from our cheeseboard

Please note - menus are subject to change due to seasonal nature of produce



