
$75
4 COURSE

DEGUSTATION
MENU WITH

PAIRIED
WINES

pp

Ceviche of bluefin tuna
garlic, finger lime, avocado on

toasted brioche

Duck with five-spice plum
glaze

duck breast, paris mash, brocolini

Grilled freemantle octopus
panca pepper romesco puree, black

olives, chilli oil

MENU

2025 Tyrrell's Semillon, Hunter
Valley. NSW

2024 Weathercraft Pinot Gris, King
and Alpine Valleys, VIC

or

Baked banana pudding
pecan toffee & salted caramel ice

cream

2021 Helen's Hill, Hill Top Syrah
 Yarra Valley, VIC 

2022 Peter Lehmann Botrytis
Semillon, Barossa Valley, SA

Barramundi fillet 
lemon gel puree, baby cucumber

salsa, feta & olives


