VIVID CHEF SERIES

AALIA X IVAN BREHM

Abrolhos scallop, whey granita, salted pear

Brik pastry tartlet, sea urchin, malted stout onion

Chicken three ways, ajwain, marjoram

Wagyu nayyeh, roz muammar, wagyu bresaola

Raw Bluefin belly, green mango amba, spent bread broth

Textures of pumpkin, saffron, pickled fennel seeds

King prawn skewer, coral emulsion, ummak huriyya
sambal

Blackened eggplant, eggplant skin koji, black sesame

AALIA’s Khorasan pita

Whole lamb hashweh rice, black pepper & vanilla velouté

Purslane & herb salad

Saffron apple, carrot ice cream, mace

Osmanthus pate de fruit

Black sesame, candied mandarin maamoul

Explore the Vivid Sydney Program
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Please note this is a sample menu subject to change. 1.5% surcharge on all credit cards. 1.65% surcharge on

AMEX. A discretionary service charge of 10% will be added to groups of 7 and more.



