
 

 

 

 

SEASONAL TASTING MENU  

 

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

$315 Per Person with Wine Pairing ‘ Regional Stalwarts ’***  
This menu is designed for the whole table  

 

 
La Delizia Stracciatella, Prosciutto, Pears, Hazelnuts, Aged Balsamic 

*2022 Carsten Saalwächter ‘Alte Reben’ Silvaner, Ingelheim, Rheinhessen, Germany (75ml)  
*** 2021 Weinbach ‘Les Vignes du Précheur’ Pinot Blanc Blend, Alsace, France (75ml)  

 
* 

 

Blue Swimmer Crab Poached in Brown Butter, Prawn Powder Béarnaise, C hives 
*2024 Tolpuddle  Chardonnay, Coal River  Valley, TAS  (75ml)  

***2019 Etienne Sauzet ‘Jardin du Calvaire’ Hautes-Côtes de Beaune, Burgundy, France (75ml)  
 

* 
Angus Pure 24 Month Old Grain Fed  Fillet 270g, Café de Paris Butter 

*2020 Bilancia ‘Trelinnoe Vineyard’ Syrah, Hawke’s Bay, NZ  (100ml)  
***1990 Château Dauzac 5th Growth Cabernet Blend, Margaux, Bordeaux, France (100ml) 

 

Or  
 

Charcoal Roasted Market Fish, Heirloom Tomato, Habanero Sauce, Green Olive Tapenade 
*2021 Simon Colin Pinot Noir, Santenay, Burgundy, France (100ml) 

***2022 Michel Lafarge Pinot Noir, Volnay, Burgundy, France (100ml)  

Served with  

Gem Cos, Green Goddess, Pickled Shallot, Red Radish                                                                             
Potato Purée 

* 

Seasonal Tart, Vanilla Ice Cream 
*NV Vino Volta ‘Intimations of Immortality’ Liqueur Verdelho, Swan Valley, WA  (60ml)  

***2000 Warre’s V intage Port, Douro Valley , Portugal (60ml)  
 
 

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 INCU R  A PROCESSING FEE OF 0.95%. EXTERNAL 
PAYMENT APPS INCUR ADDITIONAL FEES. 10% DISCRETIONARY SERVICE CHARGE APPLIES TO ALL GROUPS OF 6+  


