
Degusta tion
SPANNER CRAB

mussel, kohlrabi, wasabi
Fairbank 'Ancestral' Pet Nat 2019, Sutton Grange 

CELERIAC
almond, black garlic, kombu

Shadowfax Gerwurtztraminer 2019, Macedon Ranges 

MURRAY COD
cauliflower, roasted laver, buttermilk

Lethbridge ‘Modo’ Bianco 2019, Bellarine Peninsula

MACEDON RANGES DUCK
beetroot, rhubarb, alliums

Giant Steps Pinot 2019, Yarra Valley

SOUTHERN RANGES BEEF
onion, bone marrow, mushroom

Chalmers Nero D’Avola 2019, Heathcote

TEXTURES OF APPLE
muscovado, chocolate, milk

Sommelier selection

CHEESE PLATE
muscatel, lavosh



Vegetarian
KOHLRABI

pinenuts, norikosho, wasabi
Fairbank 'Ancestral' Pet Nat 2019, Sutton Grange 

CELERIAC
almond, black garlic, kombu

Shadowfax Gerwurtztraminer 2019, Macedon Ranges 

PUMPKIN TEXTURES
chervil, buckwheat

Lethbridge ‘Modo’ Bianco 2019, Bellarine Peninsula

OYSTER MUSHROOMS
milk cheese, macadamia

Giant Steps Pinot 2019, Yarra Valley

JERUSALEM ARTICHOKES
ricotta, vincotto

Chalmers Nero D’Avola 2019, Heathcote

TEXTURES OF APPLE
muscovado, chocolate, milk

Sommelier selection

CHEESE PLATE
muscatel, lavosh
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