NOUVEAU FAUX

BORDEAUX—BERRIEDALE

GANG OF FOUR—-32
Petit soufflé, yuzu & silver leaf
Flavours of banh mi - mushroom paté, pickled daikon, carrot, cucumber, crisp kimchi
Petit pois a la Frangaise- spring peas, Béarnaise soft serve, tarragon
Buckwheat crepe, créme fraiche, lovage, radish, walnut & balsamic caviar

PUTAIN DE FROMAGE CHAUD—46
Baked Le Conquérant Camembert, pommes frites, roast garlic, cornichons & lavosh
What else do you want!

LA COTE NORMANDE—36
Oyster tartare, oyster cream, seaweed mignonette, fumet sea pearls, daikon seaweed,
martini cucumber, iceberg sea lettuce, Avruga caviar, coastal herbs, apple, créme fraiche

FRENCH ONION SOUP—36
White onion velouté, Gruyére cream, spinach, chive cream,
peas, broccolini, Victory Garden herbs, spring onion oil

LA ROSE NOIRE—34
Roast baby beets, kunzea, Roquefort bavarois, pickled rhubarb, radicchio, beetroot cake,
Moorilla wine & mountain pepper veil, hazelnut & cocoa nib, cherry balsamic perfume

FRUITS DE MER—38
Seafood salad of grilled prawns, salt cod, southern squid, mussels, saffron rouille, fennel soubise,
anchovade, pickled basil, bouillabaisse, crustacean oil

CARPACCIO DE BLASON—36
Bennett's wallaby, anchovy cream, black garlic, fermented apple, mignonette,
wattle seed, puffed quinoa, buckwheat & saltbush

TARTE TATIN—-34
Caramelised eschalots, radicchio, macadamia pate, sherry caramel, thyme,
puff pastry, bay oil, Comté ice cream

POT-AU-PHO—46
Roast Brown's mushrooms, tofu butter, black barley, fermented garlic,
confit egg, greens, wasabi leaf, roast buckwheat & kombu dashi

EN BLANC—55
Butter-poached fish, scallops, créeme fraiche risotto,
cauliflower & smoked dashi cream, truffle oil, oyster chicharron

MANGER LE PROBLEME—55
Seared feral Tasmanian venison back strap, potato Mille-Feuille, persillade,
café de Mona, celeriac cream, puffed grains, brown butter & pepper berry jus

DESSERTS

ALMOND CROISSANT—20
Brown butter financier, croissant ice cream, chocolate cream,
amaretto anglaise, cinnamon arlette, toasted almonds

FRAISES BLA BLA BLA—20
Rose sable, strawberry sorbet, violet cream, seasonal berries,
vanilla butter, sparkling jelly, sugar glass

4 COURSE CHEF'S MENU—125 Matched Drinks—55

10% surcharge on public holidays
Dishes will be altered to cater for most dietary requirements
While we try our best, we can't guarantee 100% allergen-free meals as they are all made in the same kitchen
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COCKTAILS

BLUEBERRY BELLINI-24
Gin, mezcal, blueberry fermented cordial, verjus

MARTINI AU FROMAGE —24
Duck bread vodka, Comte, feijoa vermouth, absinthe & honey

TRICOLORE SOUR—24
Arette tequila, Rhubi, sweet vermouth, ginger syrup, egg white & orange bitters

BLOOD ORANGE DAIQUIRI—24
Jimmy Rum, marionette bitter, honey, blood orange vinegar & verjus

TARTE TATIN MILK PUNCH—24
Apple spirit, sherry, French Earl Grey, shortbread biscuit milk

WINE

2018 Moorilla Muse Extra Brut—16/80
2021 Moorilla Muse Riesling—14/70

2023 Moorilla Muse Pinot Gris—12/60
2022 Dr Edge Chardonnay—16/80

2020 Domaine A Lady A Sauvignon Blanc—22/110

2018 Moorilla Muse Pinot Noir—16/80
2018 Domaine A Pinot Noir—25/125
2017 Moorilla Muse Syrah—16/80

2013 Domaine A Cabernet Sauvignon—27/135

2020 Pressing Matters R139—12/75

MOO BREW

Pilsner, Pale Ale, Dark Ale—10
Tassie Brew Lager can—9
Session Ale can—8
Stout can—12

Willie's Smith Organic cider—10
Willie's Smith Dark River Stormy Seas—14
Capital Brewing Alc-Less Pacific Ale—8

SPIRITS
Endangered Distilling Co Bread Vodka—12
Taylor & Smith Gin—12
Starward Two-Fold Whisky—12
2022 Domaine A Campaniac Brandy—19
ZERO PROOF

GOOD ROOT—16
Fresh beets, lime, ginger & egg white

TARTE AU CITRON—16
Lemon, apple, & egg white

Capi soft drinks—6
Tas Juice Press Apple/Orange



