
Echoes New Years Eve Degustation 2018 

First Course

Sydney rock Oysters, bird’s eye chili & coriander bubbles, confetti coriander 

Second Course

Soy & ginger cured salmon, pickled cucumber, caper berries, 

cilantro crème fraiche, salmon roe

Third Course

Poached rock lobster, lobster dumplings, mango & avocado salad, 

avocado mousse, mango gel, scallions

Fourth Course

Lamb rack, braised lamb belly, pea puree, heirloom carrot, mint jus

Fith Course

Mango cheesecake, honey flakes, passionfruit jelly, 

passionfruit sorbet, flowers

Petit fours




