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Around the World
Michelin Star Guest Chef Series

Chef Denis Lucchi

Thursday 14 March
7.00 pm at Origami

Pre-Dinner Canapés
GH MUMM Cordon Rouge Brut NV, Champagne, France

Just Tomato
Encapsulated Gazpacho

Squid Ink Pie Tee

Avocado, Crab, Tomato Gelatine

Seppie
Cuttlefish Salad, Melon, Celery, Mint, Basil Oil
2022, Sileni Estates Straits Grand Reserve Sauvignon Blanc, Marlborough, New
Zealand

Aragosta
Lobster Salad, Endive, Liquorice, Anchovy Sauce
2021, Fromm Rosé, Marlborough, New Zealand

Ravioli
Homemade Ravioli, Ox Tail, Taleggio Sauce, Truffle
2015, Franck Massard ‘Licis’ Mencia, Ribeira Sacra, Spain

Agnello
Lamb Loin, Herb Crust, Beetroot, Pear
2020, Stone Fish, Kudos Cabernet Sauvignon, Margaret River, Australia

Panna Cotta
Yoghurt Panna Cotta, Strawberry, Basil
2019, Fontanafredda Moscato d’Asti ‘Moncucco’ DOCG, Piedmont, Italy




