
S E T  M E N U



o n  a r r i v a l
Ind iv idua l  tas t ing p la te  –  gr i l l ed  sca l lops,  

pork  be l ly,  wagyu carpacc io  and natura l  oyster

e
Kyneton spr ing veal  tender lo in,  

broad beans,  sauce gr ib iche,  Riesl ing je l ly

* * *

Porc in i  and f ie ld  mushroom r isot to ,  red wine jus

* * *

Chargr i l l ed  Queens land t iger  prawns,  
gr i l l ed  lemon,  baby cos le t tuce

m
Gr i l led  More ton Bay bugs wi th  mascarpone,  

lemon but te r

* * *

Crayf ish  and sa lmon tor te l l in i , 
sauce v ie rge,  cr isp  sha l lo ts

* * *

Free range duck breast ,  conf i t  l eg  br ik ,   
wh i te  asparagus and leek , 

orange and poppy seed reduct ion

* * *

Medley Park  Farm dr y  aged  
Angus beef  tender lo in

Main courses served with roast potatoes,  
mixed green vegetables and rocket salad

c
A se lec t ion of  Number  8  cheeses to  share

d
Cocoa Bar r y  Venezue la  choco la te  fondant ,  

mi lk  sorbet ,  cof fee  syr up

* * *

Si lvan Esta te  summer ber r ies ,  ber r y  consommé,  
lemon ba lm,  van i l la  tu i l l e ,  roast  a lmond ice  cream

* * *

Number  8  ice  cream and sorbet  se lec t ion


