
 

  

Degustation 
Seasonal Tasting Menu $115 per person 
$70 for matched wine (7 tasting pours) 

Recommended for the whole table 
Allergies and dietary needs can be catered for, please request when booking 

 
 

In house 
Finger food 

  
Jersey Cow 

Homemade cheese 
 

Swan valley 
Air dried ham, yolk, ajo blanco, pickled onion 

 
Mystery Course 

 
Muchea 

From the farm 
 

Linley Valley 
Suckling pig, chorizo, local cuttlefish 

     
 

Wayne Brocks Grass Fed Dexter Beef 
Mushroom, taro, green olive  

   
 

Pre Dessert 
 

Dessert 
Rhubarb, white chocolate, yam 

 
Optional Cheese Course $10 

 
 

Chef  Kiren Mainwaring 
Sommelier  Kelli Mainwaring 

 


