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

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

Zucchini  blossom, ratatouil le ,  gruyere custard,  salsa verde

E N T R E E

Russet  potato gnocchi ,  Packham pear,  blue cheese,  sunchoke,
candied walnut

Dry-aged Aylesbury duck,  smoked pumpkin,  warragul ,
mountain pepper jus.

Altair  Wagyu Scotch f i l let  MB3+ ,  mushroom, 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 Jim Barry Riesling,  Clare  Valley,  SA 
2024 Catalina Sounds Sauvignon Blanc,  Marlborough,  NZ 

2025 Gioiel lo  ‘Running Creek ’  Pinot  Noir ,  Upper Goulburn,  VIC
2024 Both Banks Cabernet  Sauvignion,  Merlot ,  Bendigo,  VIC

W I N E

Gingerbread crème brulee

Valrhona chocolate  cremeux,  espresso,  chestnut

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


	PRIX FIXE LUNCH MENU $65 PP
	ENTREE
	Buttermilk cauliflower, vadouvan, macadamia cream, black rice, curry leaf
	Hiramasa Kingfish collar, mountain pepper, dill,  miso beurre blanc
	Zucchini blossom, ratatouille, gruyere custard, salsa verde

	MAIN
	Russet potato gnocchi, Packham pear, blue cheese, sunchoke, candied walnut
	Dry-aged Aylesbury duck, smoked pumpkin, warragul, mountain pepper jus.
	Altair Wagyu Scotch fillet MB3+ , mushroom, red wine jus

	DESSERT ADD $15PP
	Gingerbread crème brulee
	Valrhona chocolate cremeux, espresso, chestnut

	WINE


