E j BAR & DINING

SIGNATURE
SHARE MENU $129 PP

Molcajete guacamole, burnt salsa, pepitas
~ served w. corn chips

000
Passionfruit scallop ceviche w. avocado cream,
pickled cumquat, passionfruit gel, jicama, jalapefio & lime
Cured salmon tostada, leche de tigre, avocado, pico de gallo

& roasted chulpi corn

00O

Authentic wagyu beef birria taco, avocado, fresh onion
& coriander, salsa taquera

Chicken adobado taco w. frijoles,
guacamole tomatillo salsa & pickled onion

[eNe}e)

Mayan spiced charcoal king prawns, chipotle tomato salsa
& fresh lime

Full blood wagyu chuck tail flap MB6+, mole madre & fresh lime
Charred broccolini w. guajillo oil, butternut pumpkin puree,
smoked paprika, lemon, broken pepitas

Roasted kipfler potatoes, guajillo oil, sour cream
& smoked cheese sauce

[eNe}e)

Banoffee tart w. burnt platano custard, vanilla mascarpone,
dulce de leche jam, cajeta ice cream, roasted macadamia

(of - gluten free, df - dairy free, nf - nut free, dfo - can be made dairy free,
nfo - can be made nut free upon request)




