
Black Truffle Menu  

Amuse-bouche
 

Ayala 'Brut Majeur' Champagne, France, NV
 
 

Entrée
 

Maremma free-range quail, celeriac, blackberry, jus 
Pikes 'The Merle' Riesling, Clare Valley, 2022

 
 

Main 
 

Truffle-crusted venison loin, potatoes, pistachio, apricot 
TeMata 'Coleraine 21' Hawkes Bay, New Zealand, 2021 

 
 

Dessert
 

White chocolate mousse, honey & truffle gelato 
Tokaji 'Oremus Late Harvest,' Hungary, 2020

 
 

$99 per person 
$149 with matching wines 

 

Thursday 13th July, 2023

Please advise of dietary requirements at time of booking   
Menu subject to change


