
5 courses $90

New Years Eve 2009

Degustation Dinner

1st wild brumby bloody mary oyster shooter

2nd classic prawn cocktail with a few surprises

then house churned batlow apple sorbet

3rd our own tea smoked duck breast with handmade porcini
mushroom ravioli

4th roasted lamb rack with smoky eggplant puree & roasted
cherry tomatoes

5th individual pavlovas with Young cherry cream

finally petit fours with tea or coffee


