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KITCHEN

Hickson House Gin

Canapés

SYDNEY ROCK OYSTER, Hickson house wild rose summer cup granita
COUNTRY PORK TERRINE, Tomato chutney on crouton
FIG TARTLET, Onion jam, blue cheese

HARBOUR G&T

Hickson Harbour Bridge, Indian tonic water, pink grapefruit, lemon verbena

Entrée

PETUNA OCEAN TROUT GRAVLAX
Cured in Hickson house harbour strength gin
Shaved fennel, crispy fried onions, lemon dressing

NATIVE MARTINI

Hickson Australian Dry, Noilly Prat dry vermouth, Pepperberry tincture,
Native thyme oil

Main

SUMAC RARE ROASTED VENISON
Spiced pumpkin purée, zucchini, pinenuts, currants, basil,
Hickson house classic dry gin, chocolate and jalapeno sauce

NATIVE NEGRONI
Hickson Seven Spice, Hickson House Summer cup aperitif, Campari

Dessert

LIQUORICE PARFAIT
Hickson house Australian dry gin and finger lime syrup, popping candy,
poached rhubarb

SUMMER CUP
Hickson House wild rose aperitif, ginger ale, strawberry, cucumber, mint
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