
A M U S E  B O U C H E
Sourdough dinner roll  with truffle butter

Fresh oyster with shaved truffle and truffle oil
Truffle goat curd tart

Cooked tuna salad on a cracker with truffle
Paired wine: 2024 Pinot Gris (Priscilla Queen Of The Pinot Gris)

A P P E T I Z E R  
Grilled asparagus and soba noodles dressed in a truffle-infused sesame sauce,

finished with shaved truffle
Paired wine: 2021 Premium Chardonnay

Tajima Wagyu sirloin tartare with truffle ponzu
Paired wine: 2021 Premium Shiraz

E N T R É E

Menu
A N N U A L  W I N E M A K E R  T R U F F L E  D I N N E R

5  C O U R S E S  D E G U S T A T I O N  –  $ 1 7 0  P P  |  W I T H  P A I R E D  W I N E S  –  $ 2 4 5  P P

Tajima MB4+ Wagyu scotch fi l let  (250g) with Merlot truffle jus,  accompanied
by truffle mashed potato and burnt onion

Paired wine: 2019 Premium Merlot

M A I N  

Strawberry mint truffle panna cotta,  paired with
Blue Frog truffle-infused gelato 

Paired wine: Winemaker’s Recipe Mulled Wine

D E S S E R T



A M U S E  B O U C H E
Sourdough dinner roll  with truffle butter
Roasted eggplant with truffle miso glaze

Truffle goat curd tart
Pumpkin arancini topped with truffle 

Paired wine: 2024 Pinot Gris (Priscilla Queen Of The Pinot Gris)

A P P E T I Z E R  
Grilled asparagus and soba noodles dressed in truffle-infused sesame sauce,

finished with shaved truffle
Paired wine: 2021 Premium Chardonnay

Pan-fried king oyster mushroom on truffle mash with truffle ponzu
Paired wine: 2021 Premium Pinot Gris

E N T R É E

Menu (vEGETARIAN)
A N N U A L  W I N E M A K E R  T R U F F L E  D I N N E R

5  C O U R S E S  D E G U S T A T I O N  –  $ 1 7 0  P P  |  W I T H  P A I R E D  W I N E S  –  $ 2 4 5  P P

Truffle ravioli  in burnt butter sauce with roasted hazelnut,
sage,  and shaved truffle

Paired wine: 2021 Premium Shiraz

M A I N  

Strawberry mint truffle panna cotta,  paired with
Blue Frog truffle-infused gelato

Paired wine: Winemaker’s Recipe Mulled Wine

D E S S E R T


