
First
Charcoal Roasted Augusta Abalone 

basted in chicken fat, bay leaf, yuzu kosho 

Second
Woodfired Fremantle Octopus

late season tomatoes, Nduja, ink risotto crisps, green garlic rouille

Third
Western Rock Lobster 

cooked over coals, egg yolk sauce, finger lime, sea purslane 

Fourth 
Roasted Toothfish 

bouillabaisse broth, baby fennel, leek, pomme allumettes

Fifth
Autumn Citrus Tart

Pemberton yuzu cremeux, Perth Hills mandarin, Fremantle kumquat, vanilla sable,
sea salt meringue 

Seafood with this mark comes from an MSC certified sustainable fishery www.msc.org 
MSC-C-50055, MSC-C-52492, MSC-C-57898, MSC-C-59575

Sustainable Seafood Week Dinner

https://aus01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.msc.org%2F&data=05%7C02%7Cinfo%40bibandtucker.net.au%7Cb35ce350bb9b4bbd89ff08dd669081ba%7C4b470910841f447e89175891dc0a2a15%7C0%7C0%7C638779493188745095%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=jE9QwCEoaYgUzvzdy1zv%2FvG5%2BmuH%2FBFl5A95IJRDFkA%3D&reserved=0

