AUTUMN VEGAN 2021

Potato, Sichuan pepper, cashew cream & black vinegar
Crispy eggplant, spiced red vinegar
Avocado, preserved olive vegetable & macadamia white soy cream

Drunken & pickled King Brown mushrooms & fennel
Nadeson Collis ‘Millesme’ Blanc de Blanc, Henty VIC, 2011

Fried bread, silken tofu & charred spring onion
Hunter Distillery Ginger Liqueur, Hunter Valley, NSW

Sesame noodles, chilli black vinegar, crispy alliums & fragrant herbs
Clay Pot ‘Pandora’s Amphora’ Fiano blend, Alpine Valleys VIC, 2015

Corn dumpling, new seasons snow pea,
pinenut, superior soy, makrut lime
Fighting Gulley Road, Chardonnay, Beechworth VIC, 2019

Grilled enoki mushroom, taro mille-feuilles
tea tree mushroom sauce & carrot oil
Giaconda ‘Estate Vineyard’ Pinot Noir, Beechworth VIC, 2018

Mango pudding, coconut & lime sorbet, pomelo & frozen mango

Pumpkin seed ice cream, candied kombu & petit fours
Fighting Gully Road, Petit Manseng Molleoux, Beechworth VIC, 2018

Please inform staff of any dietary requirements or allergies.



