
A trio of sashimi tartlets: 

Hiramasa kingfish with lemon confit 

King salmon with finger lime cream 

Yellowfin tuna with soy and wasabi mayonnaise 

Mini sandwich with blue swimmer crab meat and coriander mayonnaise 

Sealed scallops on pea puree and avruga  

Pistachio and goats cheese pesto tarlet 

Duck rillettes with port jelly on sourdough 
  

  

Salt and pepper prawns 

Wagyu beef daube with Paris mash 

Pea risotto served with parmesan emulsion 

  
Raspberry and lychee sorbet cone 

  

~ 
  

Sparkling Wine 2006 Yarrabank Cuvee Guillaume Yarra Valley 
  

Pinot Gris 2010 Quealy Musk Creek Mornington Peninsula 
  

Shiraz 2008 Lloyd Brothers McLaren Vale 

  

Crown Lager  

Peroni  

James Boags Light  

  

Mineral water and soft drinks  

 


