MERLOT

Gougere | Milawa chevre | wattle seed
Wagyu | saltbush & pepita miso | native satay

Sourdough flat bread | butter | fermented honey

Pelmini | bread sauce | Markwood mushrooms
Aged duck | quince | macadamia | vin juane

Rainbow trout | celeriac | parsley beurre monte

Black orange granita | cultured cream | white chocolate

Kiewa valley milk ice cream | hazelnut ganache | beetroot coulis

Departure treat
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