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ENTREE

Zucchini blossoms, Meredith goats curd, sweet corn velouté
Bass Strait Scallops, nduja butter, chive

Hibachi-grilled Wagyu intercostals, pastrami brine, sauerkraut
MAIN

Aquna Murray Cod, heritage tomato consommé, fennel cream,
edamame

Moorabool Valley Duck confit, butter beans, mustard leaf,
white kampot pepper

Riverine striploin MB3+, roasted field mushroom, herb salad,
red wine jus

DESSERT ADD $15PFP

Valrhona Amatika white chocolate mousse, kirsch cream, cacao nib
soil, cherry sorbet

Creme brilée, apple, cinnamon, spiced fig ice cream
WINE

2024 Latta 'Granite' Riesling, Bendigo, VIC
2024 Gioiello ‘Old Hill’ Chardonnay, Upper Goulburn, VIC
2023 Poggiotondo Chianti, Tuscany, IT
2024 Both Banks Cabernet Sauvignion, Merlot, Bendigo, VIC
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