S PECIALS

ENTREE

Shark Bay scallops, seaweed butter, Yarra Valley caviar
Zucchini blossom, ricotta salata, smoked corn espuma

Loddon Valley lamb ribs, buttermilk, fermented chilli, chimichurri

MAIN

Cape Grim short rib, celeriac, fondant potato, gremolata, burnt

onion jus
Otway Pork belly, nduja, witlof, Granny Smith apple, vermouth

Aquna Murray Cod, fennel, Jerusalem artichoke, sauce vierge

WINE

2023 Gustave Lorentz ‘L’ami des Crustaces’ Pinot Blanc, Alsace, FR
2022 Poggiotondo Chianti Organic, Tuscany, IT
2022 Wild Duck Creek Estate ‘Yellow Hammer’ Shiraz, Malbec,
Cabernet, VIC



