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

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

Zucchini  blossoms,  goats  curd,  smoked corn,  salsa verde

S M A L L

Saffron tortel l ini ,  celeriac,  gorgonzola,  Warrigal  greens,  
beurre noisette

Dry-aged Pork loin,  apple,  mustard seed,  sage jus

Cape grim Beef  cheek,  cauli f lower,  Pedro Ximenex

L A R G E

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

$ 6 5  P P  

NV Risky Business  Prosecco,  King Valley,  VIC 

2024 Catalina Sounds Sauvignon Blanc,  Marlborough,  NZ 

2024 Both Banks Cabernet  Sauvignion,  Merlot ,  Bendigo,  VIC

2022 Curator  Wine Co.  Shiraz,  Barossa Valley,  SA

W I N E

Valrhona Chocolate  cremeux,  chestnuts,  espresso

Wattleseed date pudding,  burnt  honey,  macadamia pral ine,
 lemon myrtle

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


	PRIX FIXE LUNCH MENU $65 PP
	SMALL
	LARGE
	DESSERT ADD $15PP
	WINE


