
SAMPLE MENU
On Arrival

Chef  s Selection of Canapés
Cullen Grace Madeline 2024 

First Course

Capesante
Seared scallops, cauliflower, truffle butter, pancetta (gf)

Pierro Chenin Blanc 2022 

Second Course

Pesce
John Dory, grilled artichoke, truffle potato, chives (df, gf)

Leeuwin Estate Prelude Chardonnay 2023 

Third Course

Osso
Beef tartare, bone marrow, anchovy, shaved black truffle (df, gf)

Cullen Dancing in the Moonlight Rosé 2024

Fourth Course

Raviolo
Cacio e pepe raviolo, egg yolk, pecorino, truffle honey, brown butter (vg)

Amelia Park Reserve Chardonnay 2023 

Fifth Course

Wagyu
Stone Axe wagyu short rib, polenta, truffle, gremolata, Barolo jus (gf)

Leeuwin Estate Art Series Shiraz 2022 

Petit Four

Ferrero Rocher 
Hazelnut, truffle, chocolate (gf, n)

Cullen Cabernet Merlot 2024 

Western Australia Truffle Dinner
Hosted by Debs Oliver – Lady Truffle
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