
 

 

 

 

 

 

 

Evening Degustation Menu 

 

Pumpkin and Truffle Oil Soup 

with Pate and Blood Orange Marmalade 

- 

Seared Deep Sea Scallops  

on Roasted Corn and Spring Onion Risotto, Crisp Guanciale 

- 

Twice Baked Moreton Bay Bug and White Truffle Oil Soufflé 

with Vinegar Spinach and Salmon Caviar  

- 

Sorbet 

- 

Slow Braised Shoulder of Junee Lamb 

with Roasted Pumpkin, Onion Relish and Seeded Mustard Crust 

- 

Flourless Chocolate Pudding 

with Hot Chocolate Sauce and Vanilla Ice Cream 

 

Degustation Menu  90.00 

Wines to Match  40.00 


