
V I N O  P A I R I N G  
$ 5 8  P E R  P E R S O N  |   I N D I V I D U A L  

  

2022 Wolf  at  the Door ‘RGG’,  Mult i-Regional ,  TAS  

2021 L ivon Col l io DOC Pinot  Grigio,  Frui l i ,  IT  

2023 Glaetzer-Dixon ‘Avancé’  P inot  Noir ,  Derwent Val ley,  Tas 

N V  B e l l e b o n n e  B i s  R o s é ,  P i p e r s  R i v e r ,  T A S  

 



T A S T I N G  M E N U  
$ 9 5  P E R  P E R S O N  |  W H O L E  T A B L E   

Canapé 

Burrata 
Local  organic f igs ,  balsamic,  ol ive oi l ,  sourdough focaccia 
  
Cappel lett i  
Tongola goats  curd cappel lett i ,  tomato consommé, basi l  pesto 

Robbins Is land Wagyu Beef  
Ol ive oi l  braised zucchini ,  tomato,  gar l ic  scapes,  p ine nuts ,   
pars ley,  beef  sauce 

P a n n a  C o t t a  
E l d e r f l o w e r  p a n n a  c o t t a ,  r h u b a r b  s o r b e t ,  a l m o n d  p r a l i n e  
 

ADD-ONS 
Fish Crudo,  c i t rus  f ra iche,  fennel ,  a lmonds,  avocado 26 
Six  Oysters  f rom Moult ing Bay ‘Lease 65’                  27 
Yorktown organic carrots ,  sa lsa verde  15 

M e n u  a d j u s t m e n t s  a r e  w e l c o m e  f o r  d i e t a r y  r e s t r i c t i o n s  

P l e a s e  t e l l  u s  a b o u t  y o u r  a l l e r g i e s  w h e n  o r d e r i n g .  C a r d  p a y m e n t s  f e e  1 . 1 %


