
 

 

    

 

 

 
 

  

eat  
$95  pp    

 

   

house made bread & sage butter 

spinach pesto 

marinated olives 

giardiniera 

 

 

rainbow trout escabeche,  sesame rice cracker,  lemon mayonnaise 

 

leeks,  preserved lemon yoghurt,  spring onion oil ,  crispy shallot,  salt  bush 

   

 

 

fresh egg pasta,  barossa mushrooms,  verjuice,  goats curd 

or 

chicken,  braised white bean, sugar loaf  cabbage,  furikake,  chil li  

or 

beef cheeks,  beetroot,  sauerkraut,  seeded mustard,  capers  

 

 

broccoli,  mandarin,  hummus,  pepita,  miso 

 

 

 

 

grapefruit  semifreddo,  ginger crumb, orange,  milk snow 

 

yoghurt sponge,  rhubarb,  strawberry,  meringue  



 

   

 
 

 

f e a s t  
 

$ 1 1 5  p p  

 

    

house made bread & sage butter 

spinach pesto 

marinated olives 

giardiniera 
 

 

 

rainbow trout escabeche,  sesame rice cracker,  lemon mayonnaise 
 

leeks,  preserved lemon yoghurt,  spring onion oil ,  crispy shallot,  salt  bush 
 

 

 

fresh egg pasta,  barossa mushrooms,  verjuice,  goats curd 
 

scallops,  caulif lower,  sugar snaps, finger l ime, smoked almond 
 

 

 

f ish of the day,  asparagus,  pipis,  bottarga,  velouté 

or 

chicken,  braised white bean, sugar loaf  cabbage,  furikake,  chil li  

or 

beef cheeks,  beetroot,  sauerkraut,  seeded mustard,  capers  
 

   

broccoli,  mandarin,  hummus,  pepita,  miso 
  

 

 

grapefruit  semifreddo,  ginger crumb, orange,  milk snow  

or 

yoghurt sponge,  rhubarb,  strawberry,  meringue  

 

 

manchego,  apple chutney, lavosh 


