SAMPLE MENU

EXPERTENCE MENU.

135pp

+ Beverage Pairing 105 +pp
+ Alcohol-Free Pairing 75 + pp

This is a sample of what to expect from our Experience Menu. Our menu changes with the
seasons and availability of ingredients. If you would like more specific information or have
any queries, please reach out via phone or email.

Eel Pain Perdu, Caviar

Crumbed Roo Tail, Zuni Pickle

Stone Ground Rye, Smoked Butter

Mussels, Saffron & Orange Beurre Blanc

Yellowfin Tuna, Fennel, Avocado, Macadamia, Broad Bean

Mushroom Anolini, Whey Sauce

Wild Venison, Snaked Beans, Brandy & Pepper Sauce

+ Cheese Course $29

Green Apple & Yuzu Sorbet, Green Ants

Jerusalem Artichoke, Caramelised White Chocolate, Potato
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