ICEBERGS

DINING ROOM

SUPPLEMENTO

Red Cow Parmigiano Reggiano Aged 24 Months
Served with Aged Balsamic

Sydney Rock Oysters, Lemon Verbena & Pink Peppercorn

Coral Trout, Chris Bolton, Great Barrier Reef, QLD
Green Ants & Wax Leaf

Pearl Meat, Autore Family, Broome, WA
Radish & Alto Novello Olive Qil

Yellowfin Tuna Crostini, Walker Family, Mooloolaba, QLD
Potato Ciabatta & Fermented Chilli

Crudo Piatto
A selection of the days crudo and Crustacean, to share

N25 Oscietra Caviar
Gina's Pizzelle & Cultured Cream 10g

Gamberetti, Lightly Dusted School Prawns, Aioli & Lemon

Whole Local Lobster
Maltagliati, Vin Jaune & Chives

Icebergs Signature 150-day Grain Fed, Olsson’s Salt Crusted

500g Boneless Rib Eye
Served with Tableside Condiments.
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