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MENU

On arrival
White balsamic compressed melon, prosciutto, cress
Citrus marinated tuna tartare, avocado, chive bites

Wynns Reframed Fiano 2021

SEATED MENU
Wood Fire Oven Baked Breads
Lavash, sourdough, whipped black truffle, anchovy butter

<&

SA Oysters & Polanco Baerii Caviar
Mignonette granita, dill leaves

Black Label Messenger Chardonnay 2024
+

Duck Three Ways
Applewood-smoked breast, liver paté, crocchette
Kakadu plum confit, toasted brioche

Limited Release Single Vineyard Cabernet Franc 2024
+

Limoncello Sorbet
Candied lemon

+

Chargrilled MB7+ Wagyu Carrara Sirloin

Smoked parsnip purée, baby squash, wild mushrooms,
asparagus, potato millefoglie, jus

Michael Shiraz 2022 | John Riddoch Cabernet Sauvignon 2021
+

Guanaja 70% Valrhona Dark Chocolate Tartufo

White chocolate cream, dulce de leche caramel,
vanilla custard cream

Pedro Ximenez NV
+

Petit Four
Salame de chocolate, cheese biscotti
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