
Hiramasa Kingfish col lar ,  mountain pepper,  di l l ,  miso beurre
blanc

Tempura Zucchini  blossom, ratatouil le ,  gruyere,  salsa verde

Buttermilk cauli f lower,  vadouvan,  macadamia,  black r ice,  curry
leaf

E N T R E E

Western Austral ian black Marron tortel l ini ,  confit  tomato,  bisque

Dry-aged Pork loin,  sugarloaf  cabbage,  burnt apple,  sauce
charcuterie

Riverine str iploin MB3+,  potato pave,  herb salad,  red wine jus

M A I N

P R I X  F I X E  L U N C H
M E N U

$ 6 5  P P  

2024 Latta 'Granite '  Riesl ing,  Bendigo,  VIC 
2024 Gioiel lo  ‘Old Hil l ’  Chardonnay,  Upper Goulburn,  VIC

2023 Shadowfax Pinot  Noir ,  Macedon Ranges,  VIC 
2024 Both Banks Cabernet  Sauvignion,  Merlot ,  Bendigo,  VIC

W I N E

           Quince mousse,  mascarpone,  oat  crumble,  marigold                  

Crème brûlée,  apple,  c innamon,  spiced f ig  ice  cream 

D E S S E R T  A D D  $ 1 5 P P
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