S PECIALS

ENTREE

Shark Bay scallops, seaweed butter, Yarra Valley caviar
Zucchini blossoms, ricotta salata, pistachio ajo blanco

Wagyu bresaola MB9+, fennel remoulade, poppy seed bark

MAIN

Aquna Murray cod, broad beans, anise carrot, baby leeks, cumin

foam

Great Ocean duck breast, puy lentils, black forest ham, juniper
berry jus

Cape Grim short rib, celeriac, mushroom duxelles, smoked shallot

WINE

2023 Gustave Lorentz ‘L’ami des Crustaces’ Pinot Blanc, Alsace, FR
2022 Poggiotondo Chianti Organic, Tuscany, IT
2020 Wren Estate ‘The Game’s Afoot’ Shiraz, Heathcote, VIC



