
CHEF’S TABLE WITH 
COREY COSTELLOE
SATURDAY 3RD OCTOBER

Mahi Mahi ‘Kokoda’, Coconut, Sweet Potato, Sago, Chilli

Cannoli, Beef Tartare, Tonkatsu, Davidson Plum

Wagyu Tasting Plate:
Flank Steak, Skirt Steak, Jalapeno Hot Sauce, Korean BBQ Sauce

Roasted Cassava

Pickled Water Spinach

Local Leaves, Mustard Vinaigrette

Pandan Burnt Basque Cheesecake

Bookings Essential: 
selongselo.com

An intimate dining experience with Chef Corey’s tasting menu 
offering a rare glimpse into his creative process, blending 

storytelling, flavour exploration, and behind the scenes 
insights into the artistry of open fire cuisine.


