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JERUSALEM ARTICHOKE
Truffle, chive
Louis Bouillot ‘Perle de Vigne’ Brut Cremant NV, Burgundy France

(7 course menu only)

HAM HOCK
Terrine, jamon, foie gras, pear, chervil
De Bortoli ‘La Boheme’ Act 3 Pinot Gris & friends 2010, Yarra Valley

(7 course menu only)

OCTOPUS
Carpaccio, spring onion, chilli, coriander
Winery of Good Hope Chenin Blanc 2009, Stellenbosch South Africa

QUAIL
Seared, potato, celeriac, grape, pomegranate
Port Phillip Estate Pinot Noir 2009, Mornington Peninsula

BEEF
Braised, parsnip, turnip
Jamsheed ‘Garden Gully’ Syrah 2010, Great Western

BEETROOT
Sorbet, white wine, celery

GREEN APPLE
Souffle, brulee, vanilla, rosemary
Pegasus Bay ‘Aria’ Riesling 2008, Waipara New Zealand

Wednesday — Friday
5 courses
Food only - $95 per person
With wines - $150 per person

Saturday

7 courses
Food only - $130 per person
With wines - $210 per person

Menu subject to change

Events & Dining

Level 89 Eureka Tower 7 Riverside Quay Southbank Victoria 3006 Australia
Telephone 03 9693 8889 Facsimile 03 9693 8899 www.eureka89.com.au



