
FATHER’S DAY MENU

$90pp

wine pairing $42

Toasted milk loaf & salted, whipped butter

Poached sea scallop, white soy, baked quince & strawberry vinegar

Wild mulloway, cauliflower, Clarence River school prawns & bisque 

Poachers Vineyard Blanc de Blanc NV

Roasted duck breast, pistachio, sauce of Poachers pinot, sweet & sour turnip $27pp 

Wagyu flank, beef fat potato, grilled leeks, bresaola & peppercorn sauce

Poachers Vineyard Syrah 2019

Strawberries and cream, parfait, pastis & frozen Chantilly cream

Lerida Estate Botrytis Semillon

SIDES

Garden leaves, candied walnut & apple vinaigrette | $16

Menu created by

Executive Chef Adam Wilson

20% surcharge will apply on all public holidays | No split bills - please pay as one account | 1.5% surcharge applies to card payments


