
FOUR COURSE MENU  
Wine Pairing with Menu: $164  

4 Course Menu Only: $99  

TO START 

2022 Rose Moon     ADD MANJIMUP PERIGOLD TRUFFLE 

Chef's Welcome Snacks    $15 pp (4GM)  

 

ENTREE 

2019 Mangan Vineyard Field Blend 

Jerusalem Artichoke & Celeriac Tart | Manchego Custard | Confit Egg Yolk | Nasturtium  
 

2017 Grace Madeline 

Abrolhos Scallops | Anolini | Autumn Vegetables | Smoked Bacon | Cuttlefish Consomme 
 

2018 Mangan East Block  

Arkady Lamb Rump | Heirloom Pumpkin | Muntries | Saltbush | Brown Rice Miso 

 

MAIN 

2021 Kevin John  

Hand Rolled Ricotta Cavatelli | Local Mushrooms | Garlic | Warrigal | Pecorino | Walnuts  
 

2021 Kevin John  

Line Caught Fish | Mussels | Trout Roe | Marinated Turnip | Potato  
 

2021 Diana Madeline  

Margaret River Wagyu Beef | Bio-Dynamic Vegetables | Onion | Watercress | Horseradish 

 

DESSERT 

Dancing in the Moonlight / PF Malbec 

Apple Compote  | Apple Sorbet | Crème Anglaise 
  

Chocolate | Caramelised White Chocolate Ice Cream| Miso Caramel 
  

Cambray Ashdown Brie | Plum | Apple | Walnut | Linseed Cracker 

 


