
First Course
Scallop Ceviche

Heirloom tomato, cucumber, Greek basil

Farr Rising Chardonnay 2021

Second Course
Pan Roasted Murray Cod

Charred sweetcorn, shiitake mushroom, chicken jus gras

Farr Rising Gamay 2021

Third Course
Confi t Duck Leg

Jerusalem artichoke, hazelnut, poached pear

By Farr RP Pinot Noir 2015

Fourth Course
7+ Icon Wagyu Tri Tip

Beetroot, black garlic, bone marrow

By Farr Shiraz 2020

Dessert Course
Pistachio + Mascarpone Cremeux

Cocoa soil, strawberry sorbet

By Farr Botrytis Viognier 2017
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