
 
 
 
 
 

S.A Pacific oysters, green chilli mignonette 

Tuna carpaccio, goat’s curd, yuzu kosho, pistachio pesto  

NV Champagne Lombard Brut Nature Grand Cru 

—  

W.A. scallops, citrus dressing, salmon caviar, finger lime  

Stracciatella, spring peas, broad beans, asparagus, pistachio verde  

2022 Rieslingfreak No.8 Polish Hill Schatzkammer Riesling 

—  

House-made spaghetti, S.A blue swimmer crab, chilli, garlic confit, lemon  

2020 Tenuta di Fessina Etna Rosato 

—  

Market fish, blistered tomatoes, fennel, squid, anchovy, basil  

2020 Domain Chanson Savigny Les Beaune Haut Marconnet 1er Cru  

—  

Darling Downs eye fillet, bone marrow jus, pomme Anna 

Fried Jerusalem artichoke and potato, herb aioli 

Baby cos, buttermilk, chive oil, almond and soft herbs  

2018 Rockford Basket Press Shiraz 

2018 Antinori Tignanello 

— 

Twice baked chocolate torte, blood orange sorbet  

Lustau Pedro Ximenez 


