
Meredith goat cheese, quince, 

Salt Kitchen Wagyu bresaola

“Matriarch” tenderloin MB+3 steak tartare

Ugoose pasture-raised duck croquette

“Vintage & Co” beef rump cap skewer, chimichurri

“The Wanderer” scotch fillet steak, 

mountain pepper sauce

Roast heirloom carrots, cultured tofu cream, 

tomato miso dressing

“Bass Strait” Club steak, red wine jus

Truffle fries

Beef tallow fudge
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