
 

 

 

 

SAMPLE TASTING MENU 
 

Smoked ōra king salmon 

crispy potato, lemon, dill cucumber & brown butter 

Blackenbrook Sauvignon Blanc 2022  

 

Snapper 

pickled carrot, ginger, cashew & tamarind 

Peregrine Riesling 2022      

 

Pig’s cheek 

honey roast yam, morcilla, prune & sherry 

Neudorf ‘Tom’s Block’ Pinot Noir 2021       

 

Beef fillet 

charred onion butter, sunchoke & fried green tomato 

Sebastiani Zinfandel 2019 

 

Caramelised yoghurt cake 

rhubarb, persimmon & rose 

Coteaux Du Layon ‘Baumard’ Carte D’or 2021 

 

Five course tasting menu available for $110 per person. 

Drink match + $60 per person. 

Designed for the whole table. 


