
7 Course Degustation Menu 
 

 

Sardine fillets, confit cherry tomato, aubergine, blinis 

Bandini Prosecco 

      110 mls 

 

 Soup 

 

Brisbane Valley Quail, brandade, red peppers, salsa verde 

Alkoomi Chardonnay  

110mls 

 

Sorbet 

 

Smoked Kangaroo, pickled red cabbage, edible earth, rosella 

 Pencarrow Pinot Noir 

110mls 

 

 

Sirloin, 72 hr Smoked brisket, sarladaises potatoes, 

nasturtium, mushroom gel 

 Langmeil Prime Cut Shiraz 

110mls 

 

 

Chocolate tart, crème fraiche sorbet, raspberries 

Frangelico on ice 

30 mls 

 

115 pp / 160 pp with matching wine 

Tasting Menu must be for whole table. 


