
OPENING BITES

 CHARRED SOURDOUGH WITH PEPE SAYA CULTURED BUTTER ( NF )
&

GRILLED SCALLOPS 
  Caper, gherkin and yuzu vinaigrette ( NF, GF ,DF )

Pairing : Leeuwin Estate Art Series Riesling 

THE JOURNEY CONTINUES

SEARED DUCK & CHERRY 
 Pickled cherry, cherry gastrique jus and microgreens ( NF, GF, DF )

&
FREMANTLE OCTOPUS

 Slow cooked octopus with chimichurri sauce ( NF, GF, DF )

Pairing : Leeuwin Estate Prelude Chardonnay 

HEART OF THE TABLE

WAGYU FLANK 
 250g Stone Axe MB 8/9 with bearnaise sauce and Maldon salt ( NF )

OR

WILD MUHSROOM & TRUFFLE LINGUINE ( NF )

Pairing : Leeuwin Estate Prelude Cabernet Sauvignon

 

DESSERTS ADD $12 

STICKY RUM PUDDING 
 Warm, boozy sponge with caramel and vanilla ice cream

OR
RUM PINEAPPLE WITH COCONUT SORBET

Piña Colada dessert pineapple glazed with rum syrup and coconut sorbet. 

T E R M S  A N D  C O N D I T I O N S
V a l i d  f o r  d i n n e r  o n l y
T h i s  o f f e r  c a n n o t  b e  u s e d  w i t h  a n y  o t h e r  o f f e r  o r  p r o m o t i o n
S u b j e c t  t o  a v a i l a b i l i t y

A l l  p r o d u c e  i s  p r e p a r e d  i n  a n  a r e a  w h e r e  a l l e r g e n s  a r e  p r e s e n t .  F o r  t h o s e  w i t h  a l l e r g i e s ,  i n t o l e r a n c e s ,  a n d  s p e c i a l  d i e t a r y  r e q u i r e m e n t s
w h o  m a y  w i s h  t o  k n o w  a b o u t  t h e  i n g r e d i e n t s  u s e d ,  p l e a s e  a s k  a  m e m b e r  o f  t h e  M a n a g e m e n t  T e a m .  P l e a s e  n o t e  m e n u  i s  s u b j e c t  t o
c h a n g e  b a s e d  o n  s u p p l i e r  a v a i l a b i l i t y .
 
A  m e r c h a n t  s e r v i c e  f e e  o f  1 . 7 %  w i l l  b e  a p p l i e d  t o  a l l  c r e d i t  c a r d  t r a n s a c t i o n s  a n d  a  1 5 %  p u b l i c  h o l i d a y  
s u r c h a r g e  a p p l i e s .

 df - dairy free | gf - gluten free | nf - nut free | v - vegetarian | vg - vegan

 WEST COAST JOURNEY 
 A CURATED 3-COURSE TASTING MENU FOR  $ 108 PP 

  WITH OPTIONAL WINE PAIRING FOR $ 40 PP  
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