ON ARRIVAL

BRUT Moet & Chandon Imperial Epernay, FR

SHARED ENTREE

Baked Half Shell Scallops, Avocado, Aji Chili, Green Tomato Salsa
Pork, Duck & Pistachio Terrine, Charred Shallot & Truffle Miso, Sourdough Crackers

La Delizia Latticini Burrata, Eggplant Kasundi, Nigella Seed

CHOICE MAIN

Amelia Park Lamb Rump, Roasted Pumpkin, Goats Curd, Macadamia Crumble
Pan Roasted Barramundi Fillet, Crab & Spring Onion Risotto

Beetroot Gnocchi, Stracciatella, Basil Pangratatto, Basil, Rainbow Chard

CHOICE PAIRED WINE
RIESLING Howard Park Museum Frankland River, WA
SHIRAZ Pepperjack Scotch Graded McLaren Vale, SA

SHARED DESSERT

Bahen Organic Dark Chocolate Tasting Plate

PAIRED COCKTAIL

Espresso Martini

Vanilla Rum, Butterscotch, Coffee Liqueur, Espresso




