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Country 
 

Saltbush 
Kangaroo, Desert Lime, Pepperberry 

Hand-cut kangaroo tartare, saltbush, desert lime, native pepperberry, smoked marrow crisp. 
House of Arras Grand Vintage 2016 (Pipers River, Tasmania). 

 
 

Creek bed 
Mallee Quail, Wattleseed, Lemon Myrtle 

Roasted quail breast, confit leg, wattleseed glaze, lemon myrtle jus, bush greens. 
Leeuwin Estate Art Series Chardonnay 2022 (Margaret River, Western Australia). 

 
 

Red Ochre 
Lamb, Bush Tomato, Native Mint 

Charcoal lamb loin, bush tomato shellac, native mint oil, macadamia crumb, jus with roasted alliums. 
Henschke Mount Edelstone Vineyard Shiraz 2019 (Eden Valley, South Australia 

 
 

Stringybark 
Wagyu, Pepperberry, Native Mushrooms 

Dry-aged wagyu, smoked pepperberry butter, native mushroom dashi, charred brassicas, bone marrow emulsion. 
Mount Mary Quintet Cabernet Blend 2019 (Yarra Valley, Victoria 

 
 

After Rain 
Wattleseed, Paperbark Honey, Davidson Plum 

Wattleseed ice cream, paperbark honey custard, Davidson plum, toasted milk crisp. 
De Bortoli Noble One Botrytis Semillon 2019 (Riverina, New South Wales). 

 


