Monday 17 May 2021

CHANCERY - IANE

Prawn cigar
Opyster, Chardonnay granita
Smoked salmon caviar, créme fraiche tart

Sher Wagyu
Milk, mushroom, horseradish, chive

Aquna Murray Cod
Turnip, Karkalla, Stock Shop & Co mussel broth

Milla’s Farm Duck
sauce a I'orange, redlof

Herbed chats
Red oak lettuce, pancetta vinaigrette

White chocolate, cactus, blood orange
Beverages

Vranken Diamant Brut NV
2015 Tokar Estate Yarra Valley Chardonnay
2017 Tokar Estate Yarra Valley Pinot Noir
2018 Tokar Estate Yarra Valley ‘Coldstream
Vineyard” Tempranillo
Mountain Goat Lager & Hazy Pale Ale
Coca Cola / No Sugar
Mt Franklin Sparkling
Koyomi Highball - Yuzu & Lime, Mandarin &
Grapefruit and Blood Orange & Bitters

This menu has been created by
Chef & Restaurateur Scott Pickett &
Head Chef Rob Kabboord.
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