
 

Monday 22 March 2021 

 
 
 

Smoked ocean trout cigars 
 

Sweet corn and parmesan tartelette 
 

Scotch quail egg, tomato relish, caper salt 
˜ 

Duck liver parfait 
Madeira gelee, spiced pear chutney & parker house 

rolls 
˜ 

Smoked and grilled Murray Cod 
Finger lime and salmon roe beurre blanc 

˜ 
Sher Wagyu porterhouse 

Fermented black truffle jus & Andean sunrise 
pomme gaufrettes 

˜ 
Chocolate and hazelnut mousse 

Poached pears & cinnamon caramel 

 
Beverages 

 
Mountain Goat Lager & Hazy Pale Ale 

Coca Cola No Sugar  
Mt Franklin Sparkling   
Makers Mark Bourbon 
Old Fashion- Classic 

Cupid-Omnia Signature 
Heidsieck & Co Monopole Blue Top  

2017 Estate Shiraz Balgownie Estate Yarra Valley 
2016 Estate Chardonnay Balgownie Estate Yarra 

Valley 
2018 Black Label Pinot Noir Balgownie Estate Yarra 

Valley 
 

This menu has been created by  
Executive Chef Stephen Nairn 

 
Product / Beverage Sponsors 

 
 

 

 

 
 

Major Sponsors 
 

 
 

 
 
 

 
 

 
 
 
 
 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 
 

 
 

 
 

 

 
 

 

#sharedtableslunch or 
 #sharedtablesevent  

 
 

 

 

 

 


