
Entrée - choice of:

Wagyu Beef tartare, béarnaise, salmon roe, sourdough

2020 Tellurine Rose, Heathcote VIC

Ora King salmon ceviche, yoghurt, herb oil, celery, blood orange

2018 The Primrose Path Organic Chardonnay, SA

Main  - choice of:

Woodfired half roast Hazeldene chicken, verde,
charred broccolini, lemon

2019 Penfolds 23 Pinot Noir, Barossa SA

Root salad, cashew puree, quinoa, honey roast pumpkin,
salt baked beetroot, broccolini

2018 Il Villagio Pinot Grigio, Veneto Italy

Roasted King Ora salmon, pickled fennel, radish, orange, dill, lemon

2020 The Road to Enlightenment Riesling, Clare Valley SA

200g Eye Fillet Grain Fed, Riverine Premium MS2+, house salad,
skin on fries, peppercorn and béarnaise sauce

2019 Heathcote Estate Shiraz, Heathcote VIC

Dessert - to share:

Chocolate share plate, petit fours, chocolate truffles

Penfolds Club Tawny, Barossa SA
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