AUTUMN MENU WITH DRINK PAIRINGS

6 Course Menu - $220 Classic - $150

Discovery - $140
Optional Cheese - $32

Premium - $260

Reserve - $600

o

| Prawn, Squid & Coriander | Beetroot & Macaroon | Kangaroo, Garlic & Cucumber | Bergamot, Caviar & Créme fraiche

2021 Duke’s ‘Magpie Hill Reserve’, Riesling, Porongorup, WA

| Bonito, Banksia & Wasabi 2022 Iggy Wines ‘Deda’, Roussanne | Marsanne, Barossa Valley, SA

-

2011 Moorilla ‘Muse’, Riesling, Derwent River Valley, TAS
2013 Frankland Estate ‘Isolation Ridge’, Riesling, Frankland River, WA

2018 Margan ‘Francis John’, Semillon, Hunter Valley, NSW

5 | Crab, Miso & Onion 2022 Melbourne Sake “TM’, Sake, Melbourne, VIC
2012 Meerea Park ‘Alexander Munro’, Semillon, Hunter Valley, NSW
2011 Tyrrell’s “Vat 1’ Semillon, Hunter Valley, NSW

2023 Koomilya ‘Rosé’, Mataro, McLaren Vale, SA
NV Hurdle Creek Still, Pastis, Milawa, VIC
2022 Tapanappa ‘Tiers’, Chardonnay, Adelaide Hills, SA

| Snapper, Prawn & Desert Lime

N

2012 Savaterre, Chardonnay, Beechworth, VIC

2020 Pressing Matters, Pinot Noir, Coal River Valley, TAS
2020 Hahndorf Hill ‘Blueblood’, Blaufrankisch, Adelaide Hills, SA

2020 1683 Wines ‘Clos du Loin’, Cabernet Frane, Margaret River, WA

| Duck, Cherry & Mustard

S

2005 Mount Mary ‘Quintet’, Cabernet Blend, Yarra Valley, VIC

2023 Andrew Thomas ‘Elevage’, Semillon, Hunter Valley, NSW

| Melon Yoghurt & Olive Oil 2023 Frogmore Creek ‘Iced’, Riesling, Coal River Valley, TAS
’ 2021 Chalmers ‘Appassimento’, Moscato Giallo, Heathcote, VIC

(o)

NV Castagna ‘Aqua Santa’, Vioginer | Savignin, Beechworth, VIC

NV Chambers ‘Old Vine’, Muscat, Rutherglen, VIC

NV Turkey Flat, Pedro Ximenez, Barossa Valley, SA

NV Morris ‘Cellar Reserve Grand’, Tawny, Rutherglen, VIC
NV Yalumba ‘50YO Rare’, Tawny, Barossa Valley, SA

6 | Toohey’s Old

Optional Cheese
Long Paddock ‘Banksia’, Barossa Valley Cheese Co. “Washrind’, Millawa ‘Blue’
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