Monday 6t May 2019

-

cue

Clair De Lune oyster, elderflower & cherry
Petuna Ocean Trout & whipped cod roe

Rockmelon & spanner crab
Chestnut macaroni, pine mushroom & saltbush

Sher Wagyu beef neck and eye fillet,
Musquee de Provence & pumpkin granola

Poached quince, burnt honey ice cream

Beverages

Pommery Brut Apanage NV
Makers Mark Old Fashioned
Katnook Estate Chardonnay 2017 Coonawarra
Katnook Estate Merlot 2015 Coonawarra
Katnook Founders Block Botrytis 2001
Peroni Nastro Azzurro / Peroni Leggera
Cascade Lemon Lime and Bitters
Coke Classic / Coke No Sugar
Bisleri sparkling water
Lavazza Coffee

This menu has been created by restaurateur
Scott Pickett & head chef Val Barrere
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