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PRE-THEATRE MENU

Oh | just can’t wait to dig in...

ENTREES - The Awakening

PROBLEM-FREE POLENTA & GRUYERE CHEESE TART
Verjuice Dressing, Mushrooms, Zucchini, Basil (V)

KING(FISH) SASHIMI
Sesame, Yuzu & Pickled Daikon (A) (DF)
TO FOLLOW - The Mane Event

BE PREPARED FOR PASTA
PUMPKIN RAVIOLI, Cavolo Nero, Roquefort & Honey

FEARLESS FISH OF THE DAY
PAN FRIED MULLOWAY, Steamed Greens, Garden herbs
TO FINISH - The Final Roar

BRAVEST BALSAMIC BERRY SORBET
Balsamic Berries, Kaffir Lime Sorbet (DF) (GF)

STANDING OVATION
Warm Chocolate tart, Double Cream

Two course $65 | Three course $765

) Share your experience with us:
M"}' @lukeskitchensyd @lukewmangan @kimptonmargotsydney

KITCHEN

*Luke’s Kitchen prides itself on the freshest seasonal produce, as such
menu is subject to change
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