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Major Sponsors
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Rice & roo herb leaf, spiced & cured kangaroo, {33 { LECORDON BLEU
ickled radish n
pickled radis
Carrot & carraway warqa, honey & toasted spices Tasty

Chicken & cinnamon parfait, quince & dates

Walker swordfish, poached zucchini, zaatar,
scallops & macadamia
Isot pepper & honey glazed baby corn, poached
chicken & pine nuts, spiced warqa

Roast Mount Macedon duck breast & quince
“Macaroon bil toum” lebanese garlic dumplings o
Pine mushrooms, cumin & almond hummus Anchor 3

FOOD PROFESSIONALS

Cardamom brilée, sesame tuille, pomegranate jam,
bitter chocolate sorbet *?@55’

POMMERY
Beverages

/4
2010 Heidsieck & Co Monopole Vintage Asdh’

2020 Balgownie Estate Pinot Gris Bendigo Hills

2019 Balgownie Estate Pinot Noir Yarra Valley )
Hazy Pale Ale @(’d %
y EUROPACIFIC
Coca Cola No Sugar PARTNERS
Mt Franklin Sparkling
Roku Gin Fizz -
COMCATER

€ equipment

This menu has been created by
Chef & Restaurateur Shane Delia &
Group Head Chef Daniel Giraldo srphq!.(?rv!pp ce
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