
 

CHEF’S SELECTION            

 

85 per person (min. two people) 

 

house made sourdough, whipped nut brown butter 

wagyu beef croquette, truffle aioli  

chicken liver parfait, rhubarb + sultana chutney, sourdough crisps  

 

grilled asparagus, roasted duck, tofu cream, hot honey, sesame crunch  

ricotta + pecorino agnolotti, corn, bbq onions, pinenuts, garlic oli  

 

hanger steak, soubise, roasted carrot xo, potato fritts, fried parsley   

roasted broccoli, whipped fetta, lemon pangrattato  

shoestring fries, rosemary + pink peppercorn salt 

 

strawberries, burnt meringue, chantilly cream, shortbread, jelly, pink peppercorn 

 

WINE PAIRING 

 

discovery – ½ pours across all courses 

32 per person 

 

classic - ½ pours to start + finish, full pours for entrée + main 

48 per person  

 

extended - full pours across all courses 

60 per person 


