MOSS WOOD
SAMPLE MENU

First Course

Rock Lobster Raviolo

Shellfish veloute, cannellini bean puree, oscetra caviar, bronze fennel
2022 Ribbon Vale 'Elsa’ Sauvignon Blanc
2022 Moss Wood Ribbon Vale Chardonnay

Second Course

Brisbane Valley Quail
Apricot + beetroot, potato, Madeira jus
2020 Moss Wood Pinot Noir

Third Course

Longreach Lamb
Sweet bread, heirloom carrot, sheep yoghurt, figs
2021 Moss Wood - Amy’s Blend
2020 Moss Wood Ribbon Vale Merlot

Fourth Course

Stanbroke Wagyu Sirloin 9+ MBS
Braised beef shin, Little Acre mushrooms, red currants
2020 Moss Wood Ribbon Vale Cabernet Sauvignon
2020 Moss Wood Cabernet Sauvignon

Fifth Course

Emporium Honey Bavarois Nougat Sponge

Pistachio cream, honeycomb crumb, apple + lime sorbet
2018 Moss Wood Ribbon Vale Botrytis Semillon
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