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— TUESDAY 14 FEBRUARY —

DINNER
280.00 PER COUPLE

INCLUSIVE OF A GLASS OF MOET & CHANDON
IMPERIAL NV

Tasting plate for two
Natural oysters served with fresh lemon

Wagyu carpaccio with semi-dried tomatoes
and Parmesan

Roasted scallops, Mildura citrus salsa, parsley

Shaw River Buffalo mozzarella in Tunisian brik pastry

Crayfish and salmon tortellini, caviar,
sauce vierge, crisp shallots
or
Smoked pork belly, crisp slein,
split peas, pea purée, tendils, black garlic,
charred shallots with ham hock rillettes



Chargrilled Kyneton veal rib eye,
Victorian asparagus, truffle vinaigrette

or

Grilled Cone Bay barramundi, grilled lemon,
créme fraiche, salmon roe

or

Sautéed potato gnocchi, nasturtium,
summer herbs and flowers, Parmesan cheese

Main courses are served with
Roasted potatoes and garlic, crisp rosemary
and
Garden salad, semi-dried tomatoes, shallots and
white wine vinegar dressing

Cocoa Barry Venezuela chocolate fondant,
Milk sorbet, coffee syrup

or

Silvan Estate summer berries, berry consommé,
l[emon balm, vanilla tuille, roast almond ice cream

Selection of Ronnefeldt tea or espresso coffee





