
Zucchini  blossom, ratatouil le ,  gruyere custard,  salsa verde

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

Buttermilk cauli f lower,  vadouvan,  macadamia cream, black r ice

E N T R E E

Russet  potato gnocchi ,  Packham pear,  art ichoke,  candied walnut
 blue cheese

Aylesbury Duck confit ,  borlott i  bean,  celeriac,
 black pearl  mushroom

Cape grim beef  short  r ib,  pastrami brine,  polenta,  potato straw

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  Pizzini  Verduzzo,  King Valley,  VIC

2023 Viberti  Barbera d ’Alba,  Piedmont,  Italy
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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