
+ NV Champagne Devaux ‘Cœur des Nature’ Blanc de Noirs  | 28 gls

Add Potato rosti, foie gras, date chutney  +13

Add truffle to any dish

2g +15 per dish | 4g +30 per dish

Grilled Wattlebank Farm mushrooms, Squacquerone cheese, 

black garlic emulsion

UGoose confit duck leg, duck breast, 

charred strawberries and cime di rapa, duck and pinot jus

Frisée and radicchio salad, golden raisin and apple cider dressing, 

candied hazelnuts

Add Jones potatoes truffle fries  +25

Maple-glazed duck skin crumble, Cheesecake, pinot and berry compote

Victorian Pinot wine pairing   +85 pp
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