
TO START

Potato Pavé
yo lk  jam |  ch ives  |  sh io  konbu GF,  DF
NV P IR IE  Spark l ing  Wine

Angass i  Oysters  
apple  mignonette  |  smoked o i l  GF,  DF
NV P IR IE  Spark l ing  Wine

TO FOLLOW

Gin-Cured Sa lmon
pass ion  f ru i t  dress ing |  cucumber  & nectar ine  |  soba cha  GF,  DF
Tamar  R idge Estate  Chardonnay  2024

ENTRÉE

Duck Breast
fe rmented turn ip  |  char red rad icch io  |  p ick led ce ler iac  |  f resh  f igs  |  
pou l t ry  jus  Conta ins  Seafood
Tamar  R idge Estate  P inot  Noi r  2023

MAIN 

Stone Axe Wagyu Karubi  MBS 9+
corn  ve louté  |  miso  mustard  |  tonbur i  |  c ime d i  rapa  GF
Tamar  R idge Reserve  P inot  Noi r  2023

DESSERT

Mil le -Feui l le
s t rawberry  & raspberry  ge l  |  r i cot ta  |  lemon verbena sorbet  
PIR IE  Mi l lés ime Prest ige  V intage Rosé  2002
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	13.11.2026
	TO START
	Potato Pavé
	yolk jam | chives | shio konbu GF, DF
	NV PIRIE Sparkling Wine

	Angassi Oysters
	apple mignonette | smoked oil GF, DF
	NV PIRIE Sparkling Wine


	TO FOLLOW
	Gin-Cured Salmon
	passion fruit dressing | cucumber & nectarine | soba cha GF, DF
	Tamar Ridge Estate Chardonnay 2024


	ENTRÉE
	Duck Breast
	fermented turnip | charred radicchio | pickled celeriac | fresh figs |
	Tamar Ridge Estate Pinot Noir 2023


	MAIN
	Stone Axe Wagyu Karubi MBS 9+
	corn velouté | miso mustard | tonburi | cime di rapa GF
	Tamar Ridge Reserve Pinot Noir 2023


	DESSERT
	Mille-Feuille
	strawberry & raspberry gel | ricotta | lemon verbena sorbet
	PIRIE Millésime Prestige Vintage Rosé 2002



