
24-Month Petit Marcel Comté Gougère, Roasted Pumpkin 

Smoked Salmon Mousse, Candied Lemon, Rye Bread 
NV Monmarthe ‘Secret de Famille’ 1er Cru Brut Champagne 

Hiramasa Kingfish Crudo, Green Pea, Finger Lime Dressing

2019 Ami ‘Combes Bazin’ Saint-Romain, Burgundy
 

Quail, Heritage Beetroot, Banyuls Sauce 

2017 Bouchard 1er Cru Volnay-Taillepieds, Burgundy

Boef en Croûte, Celeriac Purée, Red Wine Jus

2020 Roches Neuves ‘La Marginale’ Saumur-Champigny, Loire 
 
 

Tarte Tatin, Crème Fraîche Ice Cream, Calvados Caramel  
2016 Château Coutet 1er Cru Sauternes, Barsac

 
All seafood served is of Australian origin

WINES FROM  
THE WINDSOR CELLAR

Full cellar list available by inquiry.
msmith@thw.com.au


