
CHEF
Rafik Himi

your menu

Canapes: 
Homemade focaccia, eggplant caviar, fresh 

herbs, olive oil 

Tomato gazpacho 

Starter: 
Lobster, passion fruit vinaigrette, fresh mango, 
torched avocado, aloe vera, radish and crunchy 

cauliflower florets 

Main: 
Roasted barramundi, carrot–ginger purée, confit 

vegetables, white wine sauce and crispy 
tapioca chips 

Dessert: 
Deconstructed chocolate mousse, sweet tuile, 

cocoa crumble 

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free

Taste of Australia

chefin.com


