
 
 

Degustation 
Seasonal Tasting Menu 

$110 per person 
$65 for matched wine (7 tasting pours) 
Recommended for the whole table 

 
 

Home made Rolls 
 

Appetiser 
 

Home Made Cultured Goats Cheese 
Palm heart, bunya nut, tortilla 

2007 Mann Methode Champenoise, Swan Valley, WA  
 

Tempura of Tasmanian Sea Scallop 

wild Welsh lava, master stock 
2007 Jean-Luc Mader Pinot Blanc, Alsace, France 

 
Ocean Trout 

Asparagus, horseradish, crackle and roe 
2008 Faber Vineyard Dwellingup Chardonnay, Dwellingup, WA 

 
Vine Smoked Suckling Pig 

Camembert, Cumberland, mint  
2006 Hungerford Hill Tumbarumba Pinot, Tumbarumba, NSW 

 
Margaret River Wagyu Beef 9+ 

bbq, corn, Canadian mustard and beer 
2008 Hewitson Baby Bush Mouverdre,  Mclaren Vale, SA  

 
Wild Australian Hare 

Chick pea batons, Illawarra plum and star anise 
2004 Evans and Tate Shiraz, Margaret River, WA  

 
Indian Summer 

Seppeltsfield “Ruby” Lightly foritified Grenache Rose, Barossa, SA 
 

Optional Cheese Course $10 
With matched wine $16 

 
Petit Four 

Served with your choice of Organic/Fair Trade Coffee or Loose leaf Tea 
 
 

 
Dear Friends are happy to accommodate for dietary requirements and allergies, however 

we do not accept responsibility 
 


