
add (+$40 )
high valley & hunter valley cheese,

lavosh, mudgee honeycomb, apricot relish

add  (+$18 )

fig leaf panna cotta, rosé + verjuice

poached  rhubarb

gra g menu

tastings

alcoholic:  ‘26 vermentino, 

’26 zinfandel rosé, ‘23 primitivo

non-alcoholic: mandarin, 

mint + pomegranate, verjuice

althea by zin breads,

saltbush butter

a.c. charcuterie,

tinja pickles, marinated olives, bagna cauda

kim's pretty cheese, whipped fetta, jannei

goats curd, spring flowers 

roast baby beetroot

parmesan custard tart, broad beans

sommerlad chicken terrine, braised leeks,

roast cabbage, green goddess dressing
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