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

Tempura zucchini  blossom, ratatouil le ,  gruyere custard,
 salsa verde

Paroo Kangaroo skewer,  macadamia,  sherry,  pepper berry

E N T R E E

Humpty Doo Barramundi,  pancetta,  brassicas,  watercress  velouté
(A)

Aylesbury Duck confit ,  butter  bean,  chorizo,  gai  lan,  thyme jus

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

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 Catalina Sounds Sauvignon Blanc,  Marlborough,  NZ 

2024 Rising Chardonnay,  Yarra Valley,  VIC

2024 Both Banks Cabernet  Sauvignion,  Merlot ,  Bendigo,  VIC

2022 Curator  Wine Co.  Shiraz,  Barossa Valley,  SA

W I N E

Crème brulee,  apple,  c innamon,  spiced f ig

Valrhona chocolate  cremeux,  chestnuts,  espresso 

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