% uu]ti]us

8 Course (hets Tasi’ing Menu

Amusc Bouchc
Duck Consommé

Steamed duck & orange clumPling

Prelude

Asian Fish Cake
Nahmjim dressing

Cﬁana’on /D/hot Gr/s ( Yarra Va//cy)

Startcr
Tigcr Prawn & Blue Swimmer Pot Stickers
Watermelon, lime & vanilla glaze

St/ Fallett K /'cs/ihg (/ | den Va//cy)

E_ntree
Honeg & Truﬁqc Glazecl Duck

APricot & orange slice, toasted hazelnut crumble & cherryjus
I rcyc/net C ﬁara/onnaﬂ gﬁt [Fallett Grcnac/m 5/7/}‘32 [ ouriga

Main
Slow Roasted Peef [Fillet
(areen pea & pancetta roesti, dried tomato Pctals,

parmesan crusted artichoke & Por’c winejus

/L—/ensc/%e Kcyncton Estatc @arossa \/a//ey)

Dcsscrt

Mango & K affir | ime Creme Prulee

Fineapple & ginger confit, coconut sorbet & Pistachio tuile
/D/antagcnet ‘O)[i[t/nf Kaaé’ C/mn/n B/anc (Grcatﬁoutﬁ@rn}

Menu offered on a nigl'ltlg basis
$110 per person food onlg, 5 matcl'\ing wines $50 per person
Orders will need to be Placcd Prior to 8.50pm



