
 

 

  
 

 

Pethers Rainforest Restaurant 
 Vegetarian Tasting Menu 

 

 

House Made Focaccia 

Za’atar | Smoked Butter 
 

 

 Honey Glazed Fig 

Stracciatella | Roasted Pear | Candied Walnuts | Roquette | Sorrel | Herb Oil 

 

 

Smoked Organic Eggplant 

Fermented Yellow Bean | Herb Broth | Scallion Ginger Salsa | Garlic Crisps  

 

 

Kai Kai Farm Lionsmane Mushroom 

Muhammara | Cavolo Nero | Salsa Verde | Pomegranate | Spiced Pepitas 
 

 

Kiwi Sorbet 

Coconut & White Chocolate Pannacotta | Green Apple Gel | Lemon Myrtle 

Meringue 

 

Milk Chocolate Namelaka 

Berry Gastrique | Burnt Butter & White Miso Ice Cream | Cacao Nibs | Sesame 

Tuile 

 
 

 

$115 pp. 15% Surcharge applies on Public Holidays. Please inform us of dietary requirements when booking and we will 

do our utmost to accommodate your needs. Menu is subject to change due to availability of products. 


