6 Course Tasting Menu $69pp
Additional $45pp for matched wines
Valid only for Friday and Saturday dinners

1st Course
Selection of snacks

- NV Yarran Cuvee Blanc 10.5%

2nd Course
Main Ridge chevre panna cotta, fresh peas, broadbeans, black garlic

- 2016 Barmah Park Chardonnay 12.5%

3rd Course
Raw tuna loin, pickled daikon, wasabi gel, mirin reduction

-2017 Yarran Rosé 13%

4th Course
Aged duck, pearl barley, carrot, red summer fruits

- 2016 Barmah Park Pinot Noir 13.5%

5th Course
Flinders Island lamb rump, slow cooked shoulder, yoghurt crusted cauliflower,
pickled eggplant, cucumber, samphire

- 2016 Barmah Park Shiraz Cabernet 14.5%
6th Course

Chocolate, cherries, pistachio

- 2013 Barmah Park Vintage Shiraz 15%

Please note: a 10% surcharge applies on public holidays



