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Alium Dining delivers modern Australian cuisine combining classic and innovative culinary techniques.

CHEF’S TASTING MENU 110PP (dinner & whole table only)
Matching wines available upon request



Oysters / ponzu & daikon or natural w lemon  SM							                7ea
Tomato & goat cheese gougère   D G V						              	                	 9ea
Our bresaola / apple mustard / beef tendon G							                9ea
Beef croquette / walnut ketchup  D G OG 									 9ea

Heirloom tomato / corn custard / habanero  OG V 					                  	   	   22
Tuna / mango / peppers OG SM										    26
Venison carpaccio / blackberry / soba cha  D								   26
Quail / walnut / chicory G N OG 									    	    30
Ricotta gnocchi / hazelnut / zucchini D G N V								    32

Scampi / chicken fat / duck jus G SM									    48
Wagyu Rump cap / asparagus / bone marrow – Med rare D G OG			               	                 	   62
Lamb rack / lemon / fennel  D G OG	  				                 			   66


House salad  OG* V 										                  14
Fries / aioli  G OG* V										                  14












Allergies & Dietary requirement: The menu is carefully designed by our Head-Chef and changes might not be available on the night. Please let us know when ordering if you have dietary requirements and we will try our best to accommodate. While Alium Dining will endeavour to accommodate requests for special meals for customers who have food allergies or intolerances, we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.
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D contains dairy  G contains gluten  OG contains onion & garlic  N contains nuts  SM contains shellfish/mollusc  V vegetarian  Ve vegan
* can be altered or removed	Surcharge of 15% for public holidays
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