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Amuse
sunchoke & pear bisque

2018 Pinot Gris

1st Course
Seafood Terrine

smoked sablefish, lobster & scallop,

beetroot, cedar jelly pearls

2018 Chardonnay

2nd Course
Ancient Grain Ravioli
wild mushroom & black truffle,

brown butter mascarpone cheese

2017 Syrah

Main
Venison Fillets 

juniper fennel seed rub, potato pavé, 

Brussels sprouts, celeriac, pancetta, red currant

2016 Portfolio

Dessert
Mango Panna Cotta

burnt meringue, blackberry coulis, almond tuile

2018 Viognier
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