
Glass of French Sparkling

Appetiser

Venison carpaccio, caper & olive salsa, crisp white anchovy

*

Charred asparagus, pecorino & ricotta raviolo, black truffle butter

Entree

Slow cooked beef cheeks braised in Pedro Ximenez, potato, gremolata

*

Glazed baby carrot, roasted beetroot, broad bean, Persian feta

Main

Slow cooked pork belly, calvados apple, caulifower puree

*

Tasmanian salmon, spiced pumpkin, quinoa, pomegranate, sumac labne

*

House made pumpkin tortellini, hazelnut, herbed ricotta

Dessert

Trio of tarts, lemon, raspberry, peach & rose, crisp meringue, berry panna cotta ice cream

* 

Premium ice cream, cacao nib praline 

*

Textures of chocolate, caramel macadamia nuts, gold nuggets, salted caramel ice cream

$80pp
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