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Dinner Set Menu 

$90 / $125 with wine pairing 
 

Sourdough GFO/DFO     Veuve D’Argent, 
cultured house butter | garlic crumb   Blanc de Blancs 

 
 

Amuse Bouche GF 
la crème glacée du foie de poisson | bone marrow snow  

 
 

1 - Scallop Ceviche GFO/DF    d’Arenberg ‘Hermit Crab’ 
tigers’ milk | lemon thyme    Viognier-Marsanne 
shore greens | trout roe | squid ink tuille 

 
2 - Coominya Quail GF    Terre à Terre 

cauliflower purée | radicchio   Cabernet Franc-Shiraz 
autumn grains | perilla | orange  

 
3 - Feijoa and Blueberry Sorbet GFO/DFO  Domaine de la Pigeade 

marjoram guimauve | pear| lime meringue  Muscat de Beaumes 

sellowiana flesh chutney 
 

or 
 

Dellendale GF      Alvear 

house lavosh | wafers | fruit | blackened apple  Pedro Ximenes 1927 
 
 

• Not available Saturdays 

• Full party participation required. Wine served as 90ml/75ml/75ml/60ml pours 

• Any special dietary requirements not arranged 72h in advance cannot be guaranteed 

 
 

15% surcharge applies public holidays   |  1% surcharge applies all card payments 
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