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Raid The Cellar With Luke Mangan

Taittinger Cuvée Prestige

CARPACCIO OF COFFS HARBOUR YELLOWFIN TUNA
Ossetra caviar, slow cooked potatoes, asparagus

Taittinger Prestige Rosé

WESTERN AUSTRALIA ROCK LOBSTER RAVIOLI
Sauce vierge, corn

Taittinger Millésime 2015

RARE ROASTED VENISON
Spiced pumpkin purée, zucchini, pine nuts, basil,
currants, venison sauce

Taittinger Nocturne

GOOEY CHOCOLATE TART
Creme anglaise, shaved Tasmanian truffle

FOLLOW US - @lukeskitchensyd @lukewmangan @kimptonmargotsydney B



	Slide 1

