lerace

2 course $60, 3 course $80 / 2 course with wine $80, 3 course with wine $110

ENTREE

Confit of Albacore tuna, Stracciatella (stretched curd cheese)
grilled olive oil bread, blood orange and pickled Spanish onion
2017 All Saints Estate Chardonnay
Monte Enebro goat cheese in tempura, grilled radicchio, honey and dehydrated olive
2017 St Leonards Vineyard Pinot Gris
All Saints Estate pork rillettes, with a salad of Iberico Jamon, baby beetroot and pear
2015 St Leonards Vineyard Cabernet Franc
Velouté of leek, poached Tasmanian oysters, salt cod fritters and whipped cod roe on toast

2017 All Saints Estate Riesling

MAIN

Roast fillet of snapper (Port Lincoln, South Australia)
prawns, Fregola, Tuscan kale and bisque sauce
2015 All Saints Estate Marsanne

Chargrilled flat iron steak (Pinnacle, Vic, pasture fed MBS2+), red wine sauce, fondant potato
2015 St Leonards Vineyard Durif
House smoked duck breast and duck croquette,salt baked celeriac, cime de rape, chili, garlic
2017 All Saints Estate Grenache Shiraz Mourveédre

Roast All Saints Estate lamb, baby artichokes a la Barigoule, parsnip purée, kipfler potatoes
2015 All Saints Estate ‘Pierre’

=\ GRS

Sauté of purple Brussels sprouts, chestnuts, honey, bacon $9
Salad of baby cos, radicchio, pecorino, apple dressing $9
Roast Russet Burbank potatoes cooked in beef dripping $9

DESSERT

Poached Mount Ophir quince, Muscovado sponge,
smoked mascarpone and creme fraiche ice cream
All Saints Estate ‘Rutherglen’ Muscadelle
Sablé Breton, Moscato poached rhubarb, caramelised white chocolate mousse,
strawberry ice cream
2017 All Saints Estate Moscato
Valrhona chocolate cremosa, honeycomb and hazelnutice cream
All Saints Estate ‘Rutherglen’ Muscat
Cheese selection,
figand date log, walnuts and semolina crackers

(Brillat-Savarin, Le Marquis Chevre de Rambouillet, Shaw river Annie Baxter reserve)
2015 All Saints Estate Cabernet Sauvignon

Please advise our staff upon ordering, if you have food intolerances or allergies. We do our best to
accommodate guests, but are unable to guarantee dishes are completely allergen-free.



