
W I N T E R  W E E K E N D S

L U N C H  M E N U

$ 6 0  P P

Fremantle  octopus,  char s iu,  daikon,  ponzu aiol i

Zucchini  blossom, goats  curd,  spiced pumpkin,  pepitas

Saffron tortel loni ,  smoked parmesan,  mushroom consommé

E N T R E E

Bass Strait  beef  cheek,  burnt cauli f lower,  warrigal  greens,  Pedro

Ximénez

Aquna Murray cod,  winter  leaves,  f inger l ime beurre blanc

Russet  potato gnocchi ,  salsa verde,  peas,  Bay of  Fires  cheddar

M A I N

2023 Catal ina Sounds Sauvignon Blanc,  Marlborough,  NZ

2023 Lake Breeze Reserve Chardonnay,  Adelaide hi l ls ,  SA

2023 Red Edge Tempranil lo,  Heathcote,  VIC

2022 Ox Hardy ‘Upper Tintara ’  Shiraz,  McLaren Vale,  SA

W I N E


