
Summer Menu

 
BREAD

Ciabatta and House Churned Butter
 

Amuse Bouche

“Kinilaw”
Oyster, Kingfish, Green Mango, Ikura

2023 Tai Tira Sauvignon Blanc | NZ

 Char Siu Pork Belly, Scallops, Apple, Cauliflower, Cumquat
2022 Mortimers “Chestnut Garth” Chardonnay | Orange NSW

Dry Aged Duck Breast, Jerusalem Artichoke, Cherries, Warrigal, Berries
2021 De Beaurepaire “Richard” Reserve Pinot Noir | Central Ranges NSW

Palate Cleanser

“Beef Caldereta”
Wagyu Beef Fillet MB6+, Carrot, Potato, Onion, Oxtail 

2017 De Beaurepaire ‘Leopold’ Reserve Shiraz Viognier | Central Ranges NSW

Textures of Coconut, Pineapple, Mango
2019 De Bortoli Noble One Botrytis Semillon | Riverina NSW

$165pp
Matching Wine | Add $60pp

Menu subject to change depending on product availability
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