Two-course $88 | Three-course $105

Caviar

served with potato crisps | creme fraiche | shallot | chive | egg
Includes two glasses of NV Cuvée

YV B]oody Shiraz Gin 258 $160 | Kaviari Caviar Transmontanus 20g $220

Abalone Freshly Shucked Duck Bay Oysters Shark Bay Scallop
tapioca | XO | native finger lime finger lime | kombu dressing garlic nduja butter
$32 Y doz $38 | 1 doz $72 $18 each
Brisbane Valley Quail Gundagai Lamb Tartlet
brassica | fermented tomato | cheddar artichoke | pea | malt jus
Black Label Sangiovese Black Label Cabernet Merlot
Cured Buxton Trout Confit Butternut Pumpkin
lemon aspen | créme fraiche | Avruga caviar | leek mushroom | macadamia | honey myrtle écrasé | pepita
Black Label Riesling Black Label Chardonnay
Dry Aged Aylesbury Duck Lakes Entrance Rockling
blackberry | beetroot | carrot salt bush brioche | spinach | leek | clementine
Estate Pinot Noir Estate Viognier
2508 MB4 Portoro Porterhouse® YVD Cow’s Curd Agnolotti
parsnip | chive | bordelaise Unearthed mushrooms | smoked walnut | sage butter
$20 supplement* Estate Chardonnay
Centre Block Shiraz
Hand Cut Chips 1309 Baked Sourdough

soybean salt $15 St Davids Dairy cultured butter $12

Farm Leaves

Adams Farm Brussel Sprouts tarragon vinaigrette | pickled shallot $14 Charred Leeks
miso butter | black garlic $16 sichuan pepper oil $12
Crémeux au Chocolat Honey Cake
Aleo olive oil | kumquat | torched meringue goat’s yoghurt | dulcey créme | cinnamon crumb

Fromage Selection For Two
selection of two artisan cheeses | wattle seed lavoshe
pepperberry tomato jam | seasonal fruits

Extra cheese $9 per 50g

Rice Milk Panna Cotta Creéme Brulée
fig leaf

almond biscotto

pite de fruic | blackberry wattleseed

We on]_y serve Australian seafood. We do not guarantee a strict nut or glutcn—frcc kitchen. Menu is subjcct to ch:mgc without prior notice. Public holiduys

incur 15% surcharge. Please note that a payment processing fee is added to card and digital payment as follows: Visa 1.43%, Mastercard 1.43%, Amex 2.75%.



	Two-course $88 | Three-course $105
	PRESTIGE & PEARLS
	Caviar
	served with potato crisps | crème fraîche | shallot | chive | egg
	Includes two glasses of NV Cuvée
	YV Bloody Shiraz Gin 25g $160 | Kaviari Caviar Transmontanus 20g $220

	Abalone
	tapioca | XO | native finger lime
	$32

	Freshly Shucked Duck Bay Oysters
	finger lime | kombu dressing
	½ doz $38 | 1 doz $72

	Shark Bay Scallop
	garlic nduja butter
	$18 each


	FIRST COURSE
	Brisbane Valley Quail
	brassica | fermented tomato | cheddar
	Black Label Sangiovese

	Gundagai Lamb Tartlet
	artichoke | pea | malt jus
	Black Label Cabernet Merlot

	Cured Buxton Trout
	lemon aspen | crème fraîche | Avruga caviar | leek
	Black Label Riesling

	Confit Butternut Pumpkin
	mushroom | macadamia | honey myrtle écrasé | pepita
	Black Label Chardonnay


	SECOND COURSE
	Dry Aged Aylesbury Duck
	blackberry | beetroot | carrot
	Estate Pinot Noir

	Lakes Entrance Rockling
	salt bush brioche | spinach | leek | clementine
	Estate Viognier

	250g MB4 Portoro Porterhouse*
	parsnip | chive | bordelaise
	$20 supplement*
	Centre Block Shiraz


	YVD Cow’s Curd Agnolotti
	Unearthed mushrooms | smoked walnut | sage butter
	Estate Chardonnay


	ACCOMPANIMENTS
	Hand Cut Chips
	soybean salt $15

	1309 Baked Sourdough
	St Davids Dairy cultured butter $12

	Farm Leaves
	tarragon vinaigrette | pickled shallot $14

	Adams Farm Brussel Sprouts
	miso butter | black garlic $16

	Charred Leeks
	sichuan pepper oil $12


	THIRD COURSE
	Crémeux au Chocolat
	Alto olive oil | kumquat | torched meringue

	Honey Cake
	goat’s yoghurt | dulcey crème | cinnamon crumb

	Fromage Selection For Two
	selection of two artisan cheeses | wattle seed lavoshe pepperberry tomato jam | seasonal fruits

	Extra cheese $9 per 50g
	Rice Milk Panna Cotta
	fig leaf | pâte de fruit | blackberry

	Crème Brûlée
	wattleseed | almond biscotto



