( Menu )
CLOUDSTREET

Grilled Oyster, Betel Leaf, Coconut, Finger Lime

Bergamot Meringue, Beetroot, Mandarin Kosho “Baeri Royal Caviar”

\
Razor Clams, Yuzu, Tsuyu
Green Lip Abalone, Basil, Edamame, Zucchini
Comte Custard, Pickled White Asparagus, Oxtail, Caviar
Japanese Saba, Preserved Berry, Pickled Ginger
Sri Lankan Curry of Western Australian Blue Marron
/ Aromatic Coconut Broth
\‘{ Corsican Meagre, Crab Fat, “Osciétre” Caviar
Beeswaxed Aged Pigeon, Figs & Endive, Madeira Jus
Sri Lankan Stout and Liquorice Bread
Tochigi A4 Wagyu, Bell Pepper, Fermented Soy
( Mandarin, Marshmallow Shio Koji, Pepino
Black Olive, Strawberry, Rhubarb \

/
Jerusalem Artichoke Ice Cream, Wattle Seed, Caramelized Milk Skins /

( Bread and Butter Pudding, Vegemite, Caramel
Coffee & Kithul Choux Puff

Ragi Financier, Hazelnut Chantilly



