
 
   
spring 2025     

food items may contain or have come into contact with nuts, gluten or dairy 
for more information, please speak to our staff 

 
 
 
e s tate  me nu       110  /  155  
 
broad bean & sesame tartlette   
‘oeufs mayonnaise’, Four Pillars Gin roe 
duck parfait, Davidsons plum, brown 
butter 
2023 roussanne marsanne viognier 
 
umami flan, Oyster mushroom, 
nasturtium, kohlrabi 
2024 estate chardonnay 
 
olive oil brioche, TWE butter 
 
Yarra Valley Berkshire ‘Gin Pig’, carrot, 
sauce charcutière 
2023 estate pinot noir 
 
or 
 
Murray cod, nduja, mussels, buttermilk 
2023 estate pinot noir  

+ $20 supplement Smith and 
Jackson striploin, onion,  
broad bean leaf, bone marrow 
jus          
2023 estate barbera 

 
chocolate torte, malt, Jerusalem artichoke 
De Bortoli Noble One  
 
petit four 

 

 

 
 

 
tast i ng menu          140 /  200  
 
broad bean & sesame tartlette   
‘oeufs mayonnaise’, Four Pillars Gin roe 
duck parfait, Davidsons plum, brown 
butter 
2023 roussanne marsanne viognier 
 
umami flan, Oyster mushroom, 
nasturtium, kohlrabi 
2024 estate chardonnay 
 
Buxton trout, watermelon radish, sorrel 
2024 swallowfield vineyard chardonnay 
   
olive oil brioche, TWE butter 
 
Yarra Valley Berkshire ‘Gin Pig’, carrot, 
sauce charcutière 
2023 estate pinot noir 
 
or 
 
Murray cod, nduja, mussels, buttermilk 
2023 estate pinot noir  

+ $20 supplement Smith and 
Jackson striploin, onion,  
broad bean leaf, bone marrow 
jus          
2023 estate barbera 

 
chocolate torte, malt, Jerusalem artichoke 
De Bortoli Noble One  
 
petit four 

 




