CELLAR DOOR SERIES DINNER

TO START
APPELLATION OYSTER, PASSIONFRUIT, KEWRA OIL, CHILLI
WINE: CUVEE BLANC

APPETISER SNACKS
EGGPLANT BHARTA, PANEER, GARLIC, BETEL LEAF
SHAHI CHICKEN, MACADAMIA, PICKLED ZUCCHINI, TART PORT
WELSPOOL SNAPPER, TAMARIND CHUTNEY, FINGER LIME, PURI
WINES: 2019 BLANC DE BLANC & 2019 VINTAGE ROSE

N WNEN
LAMB, MUNTRIE, CURRY LEAF OIL, NATIVE ONION CURRY
WINES: 2023 SCARLETT & 2022 SHIRAZ

SIDES
CHARRED COS, SESAME YOGHURT, PICKLED CUCUMBER, CHILLI
OIL, FRIED ONION MATTA RICE AND SALT BUSH PULAO

DESSERT
CARAMELISED FIGS, ALMOND CREAM, EARL GREY NANKHATAI,
FIG LEAF OIL, GINGER
WINES: SORRENTO MOON CUVEE SPRITZ

MENU SUBJECT TO CHANGE WITHOUT ANY NOTICE
VEGETARIAN, PESCATARIAN, GF, DF, & NUT FREE CAN BE ACCOMMODATED.



