Tasting Menu

Ostriche

Freshly shucked oysters
Delgado Zuleta 'La Goya' Manzanilla, Sanlucar de Barrameda

Primo

Kingfish carpaccio with saffron vinaigrette
2006 Telmo Rodriguez 'Gaba do Xil' Godello, Valdeorras

Zuppa
Vongole and fregola soup
2006 Bortoluzzi Tocai Friulano, Friuli

Pasta

Pumpkin and ricotta gnocchi with burnt butter and sage
2004 Coast ‘Farr' Chardonnay, Geelong

Secondo

Slow roast pork shoulder with mustard fruits
2006 Poderi Colla 'Pian Balbo' Dolcetto d'Alba, Fiemonte

Dolce

Crespelle with rhubarb, crumble and mascarpone cream
2004 Yering Station Late Harvest Pinot Gris, Yarra Valley

Caffe

With panforte

YN QT



