Ultimate Menu

Kingfish, Soy, Cucumber Jelly, Cauliflower Cream & Sterling Caviar
Casa Coste Piane Prosecco Non Vintage. Valdobbiadene, Italy

~

Lobster, Mandarin, Fennel & Soy beans
Chateau Mont Redon Chateau Neuf du Pape Blanc 2009 Southern Rhone Valley,
France

~

Murray Cod, Scampi, Baby Leeks, White Asparagus & Shellfish Oil
Pascal and Nicholas Reverdy Sancerre 2008 Loire Valley, France

~

Jerusalem Artichoke Mousse, Peas, Horseradish, Mushrooms and Truffle
Paul Kubler Pinot Blanc 2009 Alsace France

~

Steamed Snapper Fillet, Mudcrab Broth, Ginger, Shallots & Coriander
Krinklewood Francesca Rose 2010 Hunter Valley

~

Veal Loin Fillet, Caramelised Sweetbread, Soubise, Cep & Truffle Veloute
George Dubeouf Moulin Vent Fut du Chene 2003 Beaujolais, France

~

Roast Duck Breast, Crisp Leg, Celeriac, Chestnuts & Barberries
Thibault Liger-Belair Nuits St Georges ‘La Charmotte 2005 Burgundy, France

~

Roast Squab, Pumpkin, Liquorice & Puffed Quinoa
Domaine du Pegau Chateau Neuf du Pape 2008 Rhone Valley, France

~

Aged Angus Beef Sirloin, Braised Cheek, Horseradish, Bone Marrow & Beetroot
Le Pagodes de Cos 2005 St Estephe, Bordeaux, France
Chateau Lannessan 2001 Haut Medoc, Bordeaux, France

~

Yoghurt Sorbet, Strawberry Textures & Elk

~

Dark Chocolate Mousse, Coconut, Cherries & Pistachio
Mas Amiel Maury Vintage 2007, Languedoc, France

~

Triple Cream Brie from Champagne with Truffles

dining abode
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