
Menu and wines subject to change

Vegetarian Degustation
HEIRLOOM TOMATO

horseradish, milk curd, fried basil 
Deviation Rd Sparkling Rose, Adelaide Hills SA

CARROT FETTUCCINI
chickpea emulsion, puffed quinoa, goat gouda

Sc Pannell Aromatico, Multi vineyard SA 

ASPARAGUS
pea custard, brown butter, toasted yeasts 

Chalmers Vermentino, Heathcote VIC

JERUSALEM ARTICHOKES TEXTURES
hemp, vincotto, tallegio 

Finca La Moras Chardonnay, San Juan Argentiina 

POTATO TEXTURES
mushroom, black garlic, alliums

Toscolo Montepulciano, Abruzzo Italy

CAULIFLOWER
parmesan, tortellini, sage, lemon beurre noisette 
Martingale Cabernet Sauvignon, Yarra Valley VIC

CHEESE
beetroot and manchego sable, chevre mousse

Coldstream Apple Cider, Yarra valley VIC 

STRAWBERRY
lime, coconut, basil, milk

Palladino Moscato, Asti Italy


