


Amuse

Crépes tartelette Prawn tartare
Cure foie gras, brioche, peach jam
Salmon skin, mousse, roe, avocado
NV Pommery ‘Apanage’ Brut — Champagne, FR

1st
Hiramasa Kingfish tartare
Variety of pearls, bottarga, Oyster emdulsion
Pikes ‘The Merle’ Riesling, Clare Valley, SA

2nd
Terrine de Champagne
Pickled mushroom, Celeriac remoulade
Ch. La Nerthe ‘Les Cassagnes’ Cotes-du-Rhoéne Villages Rouge, FR

3rd
Australian lobster Bay bug,
Scallop, Shellfish hellandaise, warrigal green
Dom. Laroche Petit Chablis — Chablis, FR

4th
lcon Wagyu
Leek, pommes.Dauphine, Red wine jus
Henschke ‘Keyneton Euphonium’ Shiraz Blend — Barossa Valley, SA

Dessert

Set chocolate, AlImond crisp, Adelaide Hills cherries, Cherry Sorbet
Selection of Petit Fours to table
-Honey Caramel bonbons
-Mango pate d fruit
-Macarons
-Sable
Chéteau du Mauvin Sauternes, FR




