
 

 

 

 

 

 

 

 

THE PREMIUM BANQUET $119PP 

$85 per person for a premium wine matching (100ml pour) 

Daikon with ginger and black sesame 

Cabbage and radish 

Raw yellowfin tuna with spicy orange oil and lettuce 

Steamed sea scallops  

ginger & shallot | black bean & salted olive 

2017    Riesling, Kabinett, Max Ferd. Richter, 

Brauneberger Juffer, Mosel, Germany 

Stir-fried spanner crab omelette 

Steamed Bass Grouper with ginger and shallot  

2019   Rosé, Cobaw Ridge ‘il pinko’ Macedon Ranges, Vic. 

Tea smoked duck with aged black vinegar 

and spicy pickled cucumbers  

Wagyu beef with kampot pepper and curry leaves 

Stir fried greens with garlic  

2019   Mondeuse, Mount Majura Vineyard, Canberra District, N.S.W. 

Chocolate & caramelised peanut parfait  

NV   Muscat, Chambers ‘Grand’ Rutherglen, Vic. 


