AMUSE BOUCHE

Optional $6 Per Oyster
Sydney Rock Oysters, Shoal Haven River

Goats Curd, Cherry, Vincotto

GRAZE

Peach, Buratta, Walnut Salsa
Warm Tuscan Olives

Focaccia

SEAFOOD TASTE

Salmon Rilette, Yuzu Gel, Pickled Cucumber, Sesame Cracker

Yamba Tiger Prawns, Lime aioli, Nam Jim

ENTREE

Humpty Doo Barramundi, Leek, Champagne Beurre Blanc, Caviar

M A I N

Jacks Creek Marble Score 5 Wagyu Rump Cap Charred Broccolini, Beurre Noisette, Ricotta Salata
Chimichurri, Eschallot Rustic Fries, Rosemary Salt, Truffle Aioli

Mixed Leaf, Pecorino, Pine nut

DESSERT

Créme Fraiche Panna Cotta, Berries, Strawberry Elderflower Gel,

Meringue

Maffra Aged Cheddar, Milawa Blue Cheese, Fennel Jam, Muscatel,

Salted Walnuts Crackers.
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