VEGETARIAN MENU

VG= CAN BE VEGAN UPON REQUEST
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Grilled Corn

Buffalo Ricotta Dumplings
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Charred Cauliflower
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Poached Carrot
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Winter Melon
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cos lettuce, smoked egg & vadouvan
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charred & pickled with mint & sea herbs (VG)
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grapes, pickled hibiscus & preserved lemon (VG)
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saffron & fennel risoni (VG)
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broccolini & hazelnut brown butter sauce
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cabbage chips & kombu (VG)
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burnt carrot puree & shimeji mushroom (VG)
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seaweed broth & celtuce (VG)
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Grilled Broccolini
lemon puree YETGEE

Warm Heirloom Carrots (VG)
sunflower seed puree H%) - ZE{EHF
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Fat Cut Chips (VG)

Mixed Leaf Salad (VG)
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mustard dressing 30
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DESSERTS
Créme Fraiche Ice Cream  tamarillo & vanilla meringue 115

BABSRIE #EH  ZREZEAMRH

Selection of Cheese  spiced pear puree & sourdough crisp 160

WEZT BRE - FREEES

Coconut Sorbet  white chocolate ganache & passionfruit (VG) 120

MFEE  BOBREHE  BIER

Chocolate Delice  salted miso caramel, peanuts & banana cream 135

BORENRCHEHE  RIGEERE  EENBER

Fig Leaf Ice Cream  rhubarb, fermented strawberry jelly & buckwheat 115
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Cake From The Cake Trolley 120 Per Slice
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DESSERT WINES -~ ﬂ
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G.D. Vajra Moscato Di Asti, 2018, Moscato Piedmont, ITL - 250 | 375ml
- 450 | 750ml
Mr Riggs Sticky End, 2016, Viognier Mclaren, Vale, AUS 110 420 | 375 ml
De Bortoli Noble 1, 2016, Botrytis Semillon, Yarra Valley, AUS 165 650 | 375 ml

Prince De Saint-Aubin 2014,

Sémillon / SavBlanc/ Moscatel/ Sauternes, FR 95 750 | 750 ml

The Royal Tokaji Blue Label 5 Puttonyos 2013,
Furmint/ Harslevel/ Muscat, Hungary 165 900 | 500 ml




