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ENTREE

Buttermilk cauliflower, vadouvan, macadamia cream,
black rice

Zucchini blossom, gruyere, ratatouille, salsa verde

Hiramasa Kingfish collar, mountain pepper, miso beurre blanc

MAIN

Russet potato gnocchi, blue cheese, Jerusalem artichoke,
candied walnut

Moorabool valley Duck, borlotti bean, pancetta,
warrigal greens, mushroom brodo

Riverine black angus short rib, pastrami brine, potato pave,
shallot jus

DESSERT ADD $15PFP

Creme brulee, apple, cinnamon, spiced fig ice cream
Coconut sago, kaffir lime, oat sable, fermented raspberry sorbet

WINE

2024 Jim Barry Riesling, Clare Valley, SA
2024 Catalina Sounds Sauvignon Blanc, Marlborough, NZ
2023 Shadowfax Pinot Noir, Macedon Ranges, VIC
2024 Both Banks Cabernet Sauvignion, Merlot, Bendigo, VIC
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