
 

 

 

 

 

VANITAS EXPERIENCE 
 

 

Cheese on Toast 

 

 

Crab + Bottarga + Radish 
2014  Domaine Pichot Vouvray Demi Sec, Loire Valley, France 

 

 

Kangaroo Porridge  
2015 Rockford Rosé, Barossa Valley, SA 

 

 

Smoked Milk + Beetroot 

 

 

Wagyu + Mushroom + Bacon 
2010 Pian Del Moro, Aglianico del Vulture, Italy 

 

 

Mandarin + Aperol Spritz 

 

 

Chocolate + Hazelnut + Olive Oil + Truffle  
2013 De Bortoli Noble One Botrytis Semillon, Bilbul NSW 

 

 

Petit Fours 

 

 

Seven Courses $120 

with Wine Pairing $175 

 

 
 For the whole table only 

  

 

 
 

Vegetarian Dégustation Menu 
 
 

Chefs seasonal amuse bouche 

 

Tomato 
Heirloom Tomato, Goats Curd, Thai Basil, Nasturtium 

Dog Point Vineyard, Sauvignon Blanc, Marlborough, New Zealand 2012 

 
Artichoke 

Globe Artichoke, Egg Plant, Olive 
Hugel & Fils, Gewurztraminer, Alsace, France 2010 

 
Pumpkin 

Spiced pumpkin, Parmesan, Gnocchi, Sorrel 
Hurley Vineyard, Estate Pinot Noir, Mornington Peninsula, Victoria 2006 

 
Pearl Barley 

Orzotto, Sun Smoke, Capsicum, Zucchini, Crispy Yolk 
Katnook Estate, Cabernet Sauvignon, Coonawarra, South Australia 2001 

 
Peach Melba 

Peach, Vanilla, Raspberry 

 
Valrhona 

Dulcey, Caribe, Sweet Corn, Salted Caramel 
Yalumba, Old Sweet White, Barossa Valley, South Australia NV 

 
 

Dégustation menu  by our Chef de Cuisine, James Fiske 

$135 per person 

 

Dégustation menu with matching wine  

by our Head Sommelier Cyril Thevenet 
 

$199.00 per person  

or with premium wines 

$249.00 per person  

 

The dégustation menu is presented for the participation  

of the whole table 

 
 
 
 
 

All prices are inclusive of GST 

 
 

 

Salt Baked Celeriac , Textures of Celery, Fenugreek Aroma   18 

 

Crepinette of Duck, Coddled Egg, House Made Condiments   23 

 

Lamb Shank Cannelloni, White Bean Purée, Textures of Piccalilli  24 

  

Braised Kangaroo Tail, Marrow, Oats, Horseradish Acid Butter  22 

 

Spanner Crab, Confit Fennel, Shavings of Bottarga, Fennel  

and Ginger Broth          19 

 

 

~ 
 

Mark Eather Fish, Sweet Potato, Coconut & Lime Fluid Gel,  

Foraged Beach Succulents          39 

 

Wagyu Beef, Bacon Chowanmushi, Local Mushroom Textures,  

Yuzu Caviar            44 

 

Suckling Pig, Charred Apple Purée, Pomme Anna, Sauce Charcuterie  43 

 

Pumpkin and Pinenut Ravioli, Mustard Fruits, Stracciatella Velouté,  

Amaretto Biscuit           39  

 

Tea Smoked Pheasant, Textures of Beetroot, Pastillia,  

Lapsang Souchong Jus          49 

 

 

 ~ 
 

Chai Mascarpone, Pear Sorbet, Chai Crumb      17 

 

Coconut Semifreddo, Meringue, Guava Fluid Gel     15 

 

Green Apple, Cucumber Granita, Basil, Elderflower Cream   16 

 

Chocolate Hazelnut, Olive Oil, Winter Black Truffle    18 

 

Blood Orange Tart, Yoghurt, Cardamom      16 

 

White Gold Crème Quartet, Rhubarb, Rye Cracker    20 

 
Please note all allergies must be notified to staff prior to ordering 


