A CULINARY JOURNEY WITH

ADAM LIAW

Set Menu

ENTREE
Fijian Ceviche
White fish tossed a la minute in a pickled onion
dressing with Chinese yellow chilli and coconut cream

served with steamed sweet potato

Boydell's 2023 Hunter Valley Verdelho
=2v

MAIN
Sri Lankan Braised Beef Cheeks
Beef cheeks braised with Sri Lankan spices,
fried curry leaves and onions and a Filipino style

radish and carrot pickle served with Afghan bread

Boydell's 2022 Hunter Valley Shiraz
v

DESSERT
Eton Mess
Crushed black pepper and green tea meringue
with a saffron-infused cream, blood orange

and rosewater poached rhubarb

Boydell's Miss Harriet Sparkling Rose

v




A CULINARY JOURNEY WITH

ADAM LIAW

Vegetarian Set Menu

ENTREE

Macedoine de Legume

A classic French salad of potato, carrot, onion,

peas and pickles with plenty of dill

Boydell's 2023 Hunter Valley Verdelho
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MAIN

Eggplant and Brussels Sprouts Kadai

A North Indian style curry of roasted eggplant and fried

brussels sprouts with a fresh mint katchumber salad

Boydell's 2022 Hunter Valley Shiraz
v/

DESSERT

Eton Mess

Crushed black pepper and green tea meringue
with a saffron-infused cream, blood orange

and rosewater poached rhubarb

Boydell's Miss Harriet Sparkling Rose

v




