
 

 

 

 

SEASONAL TASTING MENU 

 

 

$185 Per Person 
$265 Per Person with Wine Pairing ‘Wines of the World’* 

$315 Per Person with Wine Pairing ‘Iconic Regions of France’*** 
This menu is designed for the whole table  

 

 
La Delizia Stracciatella, Pickled & Charred Qukes, Basil, Sesame Oil  
*2023 Eva Fricke ‘Trocken’ Riesling, Kiedrich, Rheingau, Germany (75ml)  

*** 2023 Zind-Humbrecht ‘Turkheim’ Riesling, Alsace, France (75ml)  
 
* 

 

Blue Swimmer Crab Poached in Brown Butter, Kombu Béarnaise, Chives 
*2022 Morey-Coffinet Chardonnay, Bourgogne Blanc Côte d’Or, Burgundy, France (75ml)  

***2017 Potinet-Ampeau Chardonnay, Monthelie Blanc, Burgundy, France (75ml)  
 
* 

Angus Pure 24 Month Fillet, Café de Paris Butter 
*2023 Agricola Vintners ‘DW x HV’ Shiraz, Ebenezer, Barossa Valley, SA (100ml)  

***2003 Brane-Cantenac 2nd Growth Cabernet Blend, Margaux, Bordeaux, France (100ml)  
 

Or 
 

Charcoal Roasted Market Fish, Heirloom Tomato, Habanero Sauce, Green Olive Tapenade 
*2023 Arnot-Roberts Gamay, El Dorado, Sierra Nevada Foothills, Central Coast, California, USA (100ml) 

***2021 Simon Colin Santenay Rouge Pinot Noir, Burgundy, France (100ml) 
Served with  

                                               Nashi Pear, Bleu D’auvergne, Pistachio Spring Salad, Potato Purée  
* 

Seasonal Tart, Vanilla Ice Cream 
*2019 Jurtschitsch ‘Langenloiser Loiserberg’ Riesling Spätlese, Kamptal, Austria (75ml)  

***2013 Sigalas-Rabaud 1st Growth Botrytis Semillon Blend, Bommes, Sauternes, Bordeaux, France (75ml)  
 
 

Kindly take note we are not able to cater any dietaries allergies for this menu. 
CREDIT CARDS INCUR A PROCESSING FEE OF 1.7% TO 2.7%. DEBIT AND EFTPOS CARD INCUT A PROCESSING FEE OF 0.95%. EXTERNAL PAYMENT APPS INCUR 

ADDITIONAL FEES. 10% DISCRETIONARY SERVICE CHARGE APPLIES TO ALL GROUPS OF 6+ 


