WGuigate SRoitaiant
G @W @Wm o 81 S0p
Qlsting Wi 570

Clyetir Sigpplonent

Freshly Shucked Merimbula Oysters
(4@ 516) (8 @532) (12 @ 548)

Bread & Smoked Cultured Butter S3 each

o oo

Rabbit and Confit Onions Terrine, Chicken Liver Pate’
Toasted Brioche, Cornichons, Black fig Marmalade

Gt
Courgette blossom, Garlic Prawn, Aromatic Coconut Curry

Kaffir Lime, Buffalo Yoghurt, Tomato, Micro Coriander
2022 Riverby Estate Sawvignon Blane - Marlborough New Zeatand

lemd

Seared Hervey Bay Scallops, Berkshire Pork Belly,

Black Garlic, Cauliflower, Boudin Noir, Nashi Pear
2023lark Hill Riesling - Canberva District

Gind

Marinated Duck Maryland, Gruyere Cheese, Kipfler Potatoes

Leeks and Chorizo Veloute', Chimichurri Sauce
2022 Cicada Cherry Nose Pinot Notr- Martborough New Zealand

it

Grass-Fed Angus Beef Fillet, Cream Spinach, Celeriac Puree
Baby Turnip, Dutch Carrot, Red Wine Jus

P

2020 Sergi Seductive’ Basket Pressed Shiraz - Adelaide Hills sS4

Lindt Chocolate Bon Bon, Yoghurt Sorbet, Blackberries

Salted Caramel Mousse, Coconut Almond White Truffle
2020 Chateau Audient Sauternes - France
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Selection of Australian & International Cheeses
With Pear Compote & Homemade Lavosh

Minimum 2 Guests
We cater for dietary requirements § offer a vegetarian meniu on réquest



