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• A P P E T I S E R   •

•                      •M A I N S

French Oysters  |  F inger  Lime |  Sa l ty  Fingers  |  Frozen Crème Fra iche
3 for 30
6 for 58

Jospered Fremant le  Octopus  |  Charred Asparagus  |  Onion Soubise  |  P ickled Shal lots
32

Spiced Wagyu Carpacc io  |  Bra i sed Fennel  |  Capers  Lemon Myrt le  Dress ing |  Macadamia 
28

Seared Hokkaido Sca l lops  |  Kaluga Caviar  |  Leek Espuma |  Watercress  Oi l
38

Las t  s ea t ing  for  Element s  menu i s  a t  9pm.  Minimum 2 per sons  to  d ine .
Al l  pr i ce s  are  s t i l l  subjec t ed  to  10% ser v ice  charge  & prevai l ing  gover nment  taxe s .

Heir loom Tomatoes  |  Samphire  Oi l  |  Burrata  |  P ine  Nuts  Crumble
26 

Austra l ian Market  Fi sh |  Sea  Asparagus  |  P ickled Clams |  F i sh Bone Caviar  Sauce
48

Iber ico Pork Presa  |  Gri l l ed Sca l l ions  |  Haze lnut  Noiset te  |  Smoked Piment  Poultry  Jus
46

Kulbarra  Barramundi  |  Caramel i sed Caul i f lower  Florets  |  Green Grapes  |  P ineapple  Masa la  Emuls ion
42

Austra l ian Wagyu Rump Cap |  Textures  of  Sunchoke |  Black Gar l ic  |  Gri l l ed Sesame Broccol ini  
58

Spiced Duck Breast  |  Kale  & Bulgur  Wheat  |  Chicken Skin Crumble  |  Sherry  Smoked Jus  
45
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• O F  T H E  S E A S O N   •

Las t  s ea t ing  for  Element s  menu i s  a t  9pm.  Minimum 2 per sons  to  d ine .
Al l  pr i ce s  are  s t i l l  subjec t ed  to  10% ser v ice  charge  & prevai l ing  gover nment  taxe s .

Sanchouku Wagyu On-the-bone Sriploin (500g)
Gri l led Broccol ini  |  Sunchoke |  Heir loom Tomatoes  With Caramel  Onion  

Port  Wine Beef  Jus  & Mustard
168

Serves 2 - 3 pax  | Please allow 30 - 40 minutes

Wood-Fired Sanchoku Wagyu OP Ribs  (1kg to 1.2kg)
Gri l led Broccol ini  |  Sunchoke |  Heir loom Tomatoes  With Caramel  Onion  

Port  Wine Beef  Jus  & Mustard
268

Serves 3 - 4 pax  | Please allow 30 - 40 minutes

DOWN THE RABBIT HOLE
Nine Layers  of  Chocolate  |  Mushroom |  Sa l ted Co�ee Cream |  Haze lnut  Dacquoise  |  Nuts

18

TEXTURES OF APPLE AND FENNEL (V)
Apple  Marmalade |  Oat  Crumble  |  Cucumber  and Apple  Sorbet  |  Fennel  Granita

18

BEER BELLY
Elderwiess  Beer  Par fa i t  |  Pear  Sorbet  |  Pear  Mousse  |  Ear l  Grey Crumble  |  Pear  Je l ly

 18

FLOWER PAVLOVA
Osmanthus  Sorbet  |  Pass ionfrui t  Ganache |  Pass ionfrui t  Gel  |  Marigold

18

• D E S S E R T S   •


