
Dinner at 
Mt Mulligan Lodge is a four course tasting menu, including:

main

dessert

starter

amuse-bouche



Jerusalem artichoke / vanilla / shallot

Lamb / celeriac / pistachio

Avocado / bergamot / beetroot

Coral trout / horse radish / Kohlrabi



Goat cheese / river mint / lemon myrtle

Sirloin / cauliflower / bordelaise

Almond / Jerusalem artichoke / vanilla

Mortan bay bug / exotic bisque / papaya



Mushroom / beetroot / white soy

Red emperor / bergamot / leek

Chocolate / shitake / wild rice

Avocado / mirin / daikon



Carrot / orange / chermoula

Duck / pistachio / raspberry

Watermelon / native basil / green ants

Lamb belly / cashew / za’atar




