‘ P = 11 Chapter

5-Course
Wine Match

Canapés
Prawn Cracker // Gordal Olives // Gougére
NV Foxeys Hangout Sparking, Red Hill VIC

~

Royale // Mushroom // Bacon
2021 Moorooduc Estate Pinot Gris, Moorooduc VIC

~

*Supplement Course $15pp*
Kingfish // Nashi // Radish
2023 Ocean Eight Rose, Shoreham VIC

~

*Supplement Course $20pp*
Agnolotti // Kangaroo // Muntries
2023 Stonier Pinot Noir, Merricks VIC

~

Toothfish // Globe Artichoke // Pistachio
2019 Yal Yal Rd Chardonnay, Dromana VIC

~

Beef // Onion // Potato
2022 Merricks Creek Vineyard ‘Dry Red’ Shiraz/Pinot Noir, Merricks VIC

~

Pine Needle // Sugar Snap // Chervil

~

Mandarin // Mountain Marigold // Hazelnut
2023 Quealy ‘East’ Moscato Rosa, Balnarring VIC



‘ P = 11 Chapter

3-Course
Recommended Wine by the Glass

Royale // Mushroom // Bacon
2021 Moorooduc Estate Pinot Gris, Moorooduc VIC

*Supplement Course $15pp*

Kingfish // Nashi // Radish
2023 Ocean Eight Rose, Shoreham VIC

*Supplement Course $20pp*

Agnolotti // Kangaroo // Muntries
2023 Stonier Pinot Noir, Merricks VIC

Choice of Either

Toothfish // Globe Artichoke // Pistachio
2021 Moorooduc Estate Pinot Gris, Moorooduc VIC

or

Beef // Onion // Potato
2022 Merricks Creek Vineyard ‘Dry Red’ Shiraz/Pinot Noir, Merricks VIC

*Supplement Course $10pp*
Pine Needle // Sugar Snap // Chervil

~

Mandarin // Mountain Marigold // Hazelnut
2023 Quealy ‘East’ Moscato Rosa, Balnarring VIC



