
Vegan Degustation 
Spring 2019 

Menu
95.00/person

Wine Pairing
Optional—55.00/person

Canapés  
d’Arry’s bread with spiced Willunga almonds 
and orange, rosemary, garlic tapenade

Nv 	 pollyanna polly  
	 Chardonnay Pinot Noir  
	 Pinot Meunier 
Or 
NV	 The PEPPERMINT PADDOCK  
	 Chambourcin Graciano

amuse bouche   
Ginger, lemongrass and coconut broth 
with aromatic sambal oil and fried shallot

 

turnip 
Roast turnip broth and shitake custard 
with soba noodles, edamame 
pickled nashi pear and celery tips 

2018	 The money spider   
	 Roussanne 
2018	 the hermit crab   
	 Viognier Marsanne

mushroom 
King oyster brown mushrooms, black and white  fungus 
and silken tofu with roasted sesame cream 
tempeh chips and garlic choi sum   

2016	 the custodian 
              Grenache 
2017	 the derelict vineyard 
	 Grenache

Sorbet  
Lemon myrtle and finger lime sorbet 
with a splash of  The Broken Fishplate Sauvignon Blanc

pumpkin 
Roasted pumpkin, thyme 
and orange zest buckwheat risotto 
with fried kale nuggets and green curd

2016	 the high trellis 
              Cabernet Sauvignon 
2014	 the galvo garage 
	 Cabernet Sauvignon Merlot 
              Petit Verdot Cabernet Franc

Cheese course 
(Additional option—15.00/person) 
‘d’Harry’s’ Cheddar 
with McCarthy’s Orchard apple, Dead Arm gel 
and seeded chia bark

nv	 Nostalgia rare Tawny 
	 (Additional option—10.00/glass)

Lanyap  
Candied quandong and baked rhubarb 
with wattle seed wafer 
and smoky caramel topping 

 

Dessert  
Carrot, cashew and date cake 
with carrot sorbet saffron cardamom syrup and granola   

2017	 The BOTRYTINIA FUCKELIANA                          
	 Semillon Sauvignon Blanc 

Petit fours  
An assortment of sweet bites

(Additional option—5.50)  
Vittoria espresso coffees, T-Bar whole 
leaf teas or herbal infusions 


