Sour Dough Bread
Ultra-Premium Hojiblanca Extra Virgin Olive oil
Pink Salt Flakes — Cultured Salted Butter

CANAPES
Tathra Oyster, brown rice miso, ponzu, daikon
Organic chicken rillette, pickled red kraut

PAIRED WITH
2015 House of Arras Grand Vintage

ENTREE
Poached Coral Trout, Wilted Salicornia, Brokenwood
Wines Tallawanta Vineyard Semillon Beurre Blanc,
Ocean Trout Roe %

PAIRED WITH
2025 Brokenwood Tallawanta Vineyard Semillon %

King quail, Mandolé Orchard Honey
Almond Butter, mizuna %

PAIRED WITH
2024 Brokenwood Woldalma Vineyards Chardonnay

MAIN
Black by Stockyard Beef, Purebred Wagyu Striploin,
marrow, spinach and black garlic puree, shiraz jus %

PAIRED WITH
2024 McWilliams Single Vineyard Canberra Shiraz

DESSERT
Norco Coffee Triple Shot Flavoured Milk
semi fredo nougat %
Marionette Caretaker’s Cottage Black Forest
“jube”, raspberry dust %

PAIRED WITH
Norco Coffee Triple Shot Flavoured Milk %
Marionette Caretakers Cottage Black Forrest Liqueur %

The Yoghurt Shop Lemon Twist Yoghurt crushed lemon
and white chocolate Ganache, wafer, lemon gel %

PAIRED WITH
2020 Berton Vineyards Reserve Botrytis Semillon ®

Please note that menu ingredients are subject to change based on seasonal availability and supply
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Menu

TONIGHT’S MENU INCORPORATES
SYDNEY ROYAL MEDAL WINNING PRODUCTS FROM:

Brasserie Bread — Sour Dough Bread e
Cobram Estate - Extra Virgin Olive oil @
CopperTree Farms - Cultured Salted Butter m
Noosa Black Garlic — Black Garlic @
Olssons Salt — seasoning e
Rice Culture — Miso e
Tathra Oysters — Oysters @

The Food Farm — Organic Chicken e

The Pickle Project — Pickled Red Kraut

The Journey

4299 Products
280 Classes
627 Gold Medals
105 Champions
6 Finalists

1 Winner

Please note that menu ingredients are subject to change based on seasonal availability and supply.
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