


AMUSE BOUCHE

Native spiced kangaroo tartare, bush tomato, karkalla and cassava cracker

Plantagenet Riesling, Mt Barker WA

STARTER

Grilled scallops, sweet corn puree and pancetta shard

Joseph de Elena Pinot Grigio, McLaren Vale SA 

FIRST COURSE

Poached Humpty Doo barramundi, mango beurre blanc,  
asparagus and tobiko caviar

Paulett Chardonnay, Polish Hill SA 

PALATE CLEANSER

Green apple sorbet

SECOND COURSE

Lemon thyme quail, citrus salad, pomegranate molasses with air dried basil

St Huberts Pinot Noir, Coldstream VIC

MAIN COURSE

Riverina eye fillet MBS 3+ (120g), carrot mousse, black garlic,  
truffle mushroom, kipfler potatoes with merlot jus

St Hallet Blackwell Shiraz, Barossa Valley SA

DESSERT

Chocolate ball, raspberry mousse, tangerine pearls and sweetened  
white chocolate reduction

The Noble Mud Pie, McLaren Vale SA


