SUMMER MENU WITH DRINK PAIRINGS

6 Course Menu - $220 Classic - $150

Discovery - $140
Optional Cheese - $32

Premium - $260

Reserve - $600
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| Prawn, Squid & Coriander | Beetroot & Macaroon | Kangaroo, Garlic & Cucumber | Bergamot, Caviar & Créme fraiche

2015 Petaluma ‘Hanlin Hill’, Riesling, Clare Valley, SA
2022 Iggy Wines ‘Deda’, Roussanne | Marsanne, Barossa Valley, SA

| Bonito, Banksia & Wasabi

-

2013 Frankland Estate ‘Isolation Ridge’, Riesling, Frankland River, WA
2008 Henschke ‘Julius’, Riesling, Barossa Valley, SA

2016 Meerea Park ‘Alexander Munro’, Semillon, Hunter Valley, NSW

l Crab, Miso & Onion 2022 Melbourne Sake “TM’, Sake, Melbourne, VIC
2021 Yarra Yering ‘Dry Whie No. r’, Semillon | Chardonnay, Yarra, VIC
2011 Tyrrell’s “Vat 1’ Semillon, Hunter Valley, NSW

N

2023 Koomilya ‘Rosé’, Mataro, McLaren Vale, SA
NV Hurdle Creek Still, Pastis, Milawa, VIC
2022 By Farr, Chardonnay, Geelong, VIC

| Snapper, Prawn & Desert Lime

»

2012 Savaterre, Chardonnay, Beechworth, VIC

2092 Marco Lubiana, Pinot Noir, Huon & Derwent Valleys, TAS
2019 Hahndorf Hill “Blue Blood”, Blaufrankisch, Adelaide Hills, SA
2020 Gala Estate “Constable Amos’, Pinot Noir, East Coast, TAS

1992 Mount Mary, ‘Quintet’, Cabernet Blend, Yarra Valley, VIC

4 | Duck, Cherry & Mustard

2023 Andrew Thomas ‘Elevage’, Semillon, Hunter Valley, NSW
2021 Chalmers ‘Appassimento’, Moscato Giallo, Heathcote, VIC
2015 DeBortoli ‘Noble One’, Botrytis Semillon, Riverina, NSW
NV Castagna ‘Aqua Santa’, Vioginer | Botrytis Savignin, Beechworth, VIC

5 | Mango, Blueberry & Geraldton Wax

2007 Coates ‘LBV’, Shiraz, McLaren Vale, SA

NV Dutschke ‘15+ Year Old’, Pedro Ximénez, Barossa Valley, SA
NV Morris ‘Cellar Reserve Grand’, Tawny, Rutherglen, VIC

NV Campbells ‘Merchant Prince Rare’, Muscat, Rutherglen, VIC

6 | Fig, Pistachio & Vanilla

OPTIONAL CHEESE
o | Long Paddock ‘Banksia’, Holy Goat ‘Brigid’s Well’, Coolamon Blue “The Rock” & Accompaniments
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