
THE GREAT CHEF SHOWCASE BY 
LUKE MANGAN

Get ready for a whimsical food journey brimming with stunning live performances,
and an extraordinary menu specially curated by world-renowned Australian chef and 

wine icon, Luke Mangan.

Chef Luke’s influence can be found everywhere from luxury trains and cruise liners to  
his highly acclaimed restaurants in Sydney, including Glass Brasserie, Luke’s Kitchen,  

and his latest venture Luke’s Table, located on the lookout level of the iconic  
Sydney Harbour Bridge. All menu items are subject to change according to seasonality and availability.

Chef Luke Mangan
Restaurateur and Chef
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Hiramasa Kingfish Sashimi, Sesame and Dashi Dressing,  
Compressed Nashi Pear, Shiso

Trimbach, Riesling, 2020, Alsace, France

Gin, Cucumber and Mint Syrup, Lemon Juice, Sparkling,  
Mint Leaves, Sliced Cucumber

INSIDE

Confit Ocean Trout, Prawn, Coconut Yoghurt, Kaffir Lime and  
Nam Jim Dressing

Miles From Nowhere Best Blocks, Chardonnay, 2021, 
Margaret River, Australia

Seared and Poached 9+ Wagyu Beef Fillet, Red Wine Braised Onions, 
Mushroom, Fig and Asparagus

Miles From Nowhere Best Blocks, Shiraz, 2020, Margaret River, Australia

Liquorice with Apple, Lime and Mint

Angerhof Tschida, Auslese, 2021, Burgenland, Austria

Coffee and Tea

Welcome Cocktail – Aurora
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