
 

Destination Menu 
 

$125pp  

 

 
Beetroot Tart | Rhubarb 

Chicken Liver | Shortbread | Apple 

Madeleine | Miso |Preserved Citrus 

Dreamcatcher White Field Blend 22’  

Smoked Eel | Spring Peas | Elderflower  

Brandade | Potato | Chives 

Chawanmushi | Spinach | Sweet Corn  
BH Gruner Veltliner 18’| EB Gruvee Cuvee  

 

House Baked Sourdough | Nigella Seeds | Salted Butter 

 

Lamb | Zucchini |Raisin   OR 

Duck Breast | Barley Risotto | Honey Lavender Glaze OR 

King George Whiting | Green Asparagus | Almond  

Running with The Cows 18’| Wild & Free Tempranillo 16’| Wild & Free Pinot Noir 19’  

 

Strawberries & Cream 

Amphitheatre Zweigelt 22’’  

 

Nougat | Pâte au Fruit| Salted Caramel 

 

Cheese | Chia Seed Crackers |Pickles    $15pp 

 
           

Matched Wine Pairing       $ 40pp 
please discuss dietaries | 15% surcharge applies on public holidays 

 


