
cof f in  bay oys te r ,  m ignonet te
ch icken w ing ,  k ing prawn

duck par fa i t ,  rhubarb
NV Es ta te  Spark l i ng  R ie s l i ng

the  seasons  consommé
2021  S ing le  Es ta te  Gewürz t raminer

bbq octopus ,  f inger l ime ,  pepper  ber ry
2025 S ing le  Es ta te  R ie s l i ng

murray cod ,  koh l rab i ,  f i sh  bone sauce +25 pp
Museum Re lease  2014  S ing le  Es ta te  R ie s l i ng

her i tage ch icken ,  savoy cabbage ,  ce le r iac
2025 Smal l  Batch  Grenache Sy rah

wagyu ,  sauce au po iv re ,  hor serad i sh  +35 pp
2022 Trevar r i ck  Sh i raz

2016 Late  Harves t  R ie s l i ng
se lec t ion  of  cheeses  +25 pp

qu ince  tar te  tat in ,  cha i  i ce  c ream
NV L iqueur  Muscat

Tasting Menu 89 per person
black perigord truffle +30 pp
optional wine pairing +75 pp

Courses with a supplementary price are optional additions.
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All seafood featured on our menu is sourced from Australian waters.

We are happy to accommodate dietary requirements wherever possible,

however requests cannot be guaranteed on the day. Unfortunately, we are

unable to cater for vegan or FODMAP dietary requirements.

A 10% surcharge applies on Sundays and 15% on public holidays.

Our menus reflect the seasons and are subject to change based on

ingredient availabil ity.

Our Team

Wine · Kerri ‘KT’ Thompson

Vineyard · Brendan Pudney

Front of House · Priscila Cunha

Kitchen · Dan Moss
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