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entree 

blue lagoon tassie gold oyster 
wakame 

fallow deer ribs
last season's plums - molasses - wattle

calamari  
pork & kombu broth - lardo - sesame oil

rye sourdough   
whipped kefir butter

koji glazed pumpkin
parsley - kale 

mains

pappardelle 
tassie's finest mushrooms - dashi 

wallaby shank 
beetroot & black garlic - chard - game sauce

market fish
buttermilk - geraldton wax - fermented onion petals

cape grim mb2+ 300g 
bordelaise - cafe de paris' 

scottsdale pork rack
farmhouse chutney - carrots

sides

mash dutch creams - beurre noisette 

broccolini - smoked almonds

fries - truffle aioli 

dessert

lemon meringue tart

banoffee pie

affogato

dinner




