MENU

Amuse bouche

Fresh fig, woodside goat’s curd, walnut, vincotto

NV Jansz Brut, Pipers Brook

Seared scallop, bassan fritter, mint yoghurt, cucumber, coriander, tumeric oil

2003 Falls Wines Semillon, Orange Hills

Pan fried wild river barramundi, yamba prawn, fennel, roman beans, vanilla

2008 Ocean 8 Pinot Gris, Mornington Peninsula

Roast duck breast, chive gnocchi, carrot and orange puree, marsala jus

2007 Coombend Pinot Noir, Freycinet

Mirrool creek lamb, ras el hanout, eggplant and capsicum tagine, chickpeas

2008 Langmeil ‘Valley Floor’ Shiraz, Barossa Valley

Fromart raclette and muscatels

2008 Margan Botrytis Semillon, Hunter Valley

Caramelised apple mille-feuille, vanilla ice cream and almond brittle

Campbells Muscat, Rutherglen

Coffee or tea with petit fours

