
Valentine’s
DEGUSTATION MENU WITH WINE PAIRING

Coffin Bay Oysters

Natural, Yuzu Granita, Mignonette

Burrata

Charred Figs, Chilli Honey

Taittinger Prestige Champagne

Champagne, France

Pumpkin & Goat’s Cheese Ravioli

Beurre Noisette, Sage, Almonds

Rameau d’Or “Petit Amour” Rosé

Côtes de Provence, France

Pan-Roasted Goldband Snapper

Parsley & Gruyère Crust, Fennel, Heirloom Tomato

Shaw + Smith Riesling

Adelaide Hills, South Australia

Wagyu Beef Eye Fillet

Black Garlic, King Brown Mushroom, Radicchio

Five Tales Cabernet Sauvignon

Margaret River, Western Australia

Chocolate Raspberry Fondant

White Chocolate Ice Cream, Raspberry Caramel

Valdespino Pedro Ximénez

Jerez, Spain


