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luncheon

tostart
turkish bread with za’atar
tzatziki with finger lime and sumac

local salami with pickled
piparras and capers

tempura prawns with creamed carrot and
house-fermented hot sauce

mains

stirling ranges beef short rib
with harissa and celeriac cream

charred smoked pumpkin
with dried lime, green chilli,
labneh, and watercress
saffron rice

to finish

chocolate layer cake
with toffee loquats

@ servo
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