
 

 
 
 
 
 

Degustation Menu 
 
 
 

 

 
 

Grilled Japanese scallops served with a sour potato salad and drizzled with truffle oil 
’10 Cave Vinicole Hunawihr Riesling 

 

Dried caramelised squid in a butter soy sauce 
’10 Pichler Krutzler “Frauengarten” Gruner Veltliner 

 

Korean Kimchi with a rice ball and toasted seaweed 
Korean Soju (rice wine) 

 

Tempura style chicken breast drizzled with honey mustard sauce 
’07 Henschke “Lenswood Croft” Chardonnay 

 

Succulent coffee pork spare ribs with a fresh salad 
’08 Massena “Moonlight Run” Grenach Shiraz Mataro Cinsaut 

 

Black Angus Eye Fillet drizzled with ginger flavoured teriyaki sauce 
’09 St Hallett “Blackwell Shiraz” 

 
Baileys and pistachio icecream 

’10 Petaringa Moscato 
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