TRUFFLE
DINNER

6 COURSE MENU $250
Add ‘Hommage a la France’ Matching Wines $100

Amuse-bouche

Chicken, leek, truffle consommé nf, gf, df
2021 Jean-Luc Mader Riesling Alsace

Abrolhos scallops, potato, truffle nf, gf
2022 Gerard Duplessis Chablis Chardonnay Chablis

Murray cod, cauliflower, Swiss brown, barley, truffle nf, gf

2020 Domaine Huguenot ‘Cote d'Or’ Chardonnay Bourgogne Cote d’Or

Venison backstrap, winter truffled vegetable, pommes anna gf, nf

2020 Beauregard ‘Croix de Beauregard’ Merlot/Cabernet Franc Pomerol, Bordeaux

Black truffle Caramelia millefeuille, banana, vanilla ice cream

2022 Chateau Lapinesse Semillon Sauternes



