
 
 

Father’s Day 2014 
Lazy Sunday Lunch Menu 

 

$79per person 

$109 with a 140ml glass of wine with each course. 
 

4 tastes for the table to share 
 

Hiramasa kingfish sashimi,  prawn remoulade. 
 

Tempura zucchini flower filled with feta. 
 

Air dried wagyu beef bresaola,  cucumber,  Asian herbs. 
 

Hervey Bay scallop ceviche,  guacamole,  shiso-ponzu dressing. 
 

2013 Moorilla Estate 'Muse' Gewurztraminer [Southern Tasmania] 
 

——————————— ∞∞∞ ——————————— 
 

Prawn wonton ravioli with kaffir lime & lemongrass, 
sauteed snow pea tendrils,  coriander-dashi sauce. 

 

2013 Port Phillip Estate Quartier Pinot Gris [Mornington Peninsula, Vic] 
 

or 
 

Saikoyaki baked rockling fillet, 
heirloom carrots,  sugar snaps,  gingered carrot & crab sauce. 

 

2013 Castelli Estate Chardonnay [Pemberton, WA] 
 

——————————— ∞∞∞ ——————————— 
 

Chinese-roasted duck breast, 
Peking duck rillettes rolled in spring onion crepe, 

creamed leeks,  shitake marmalade,  hoisin plum sauce. 
 

2012 Curly Flat Williams Crossing Pinot Noir [Macedon Ranges, Vic] 
or 

 

Seared wagyu beef skirt-steak,  tamarind beef sauce, 
panko-crumbed tomato–sambal eggplant,  braised snake beans. 

 

2012 De Bortoli 'Estate Grown' Cabernet Sauvignon [Yarra Valley, Vic] 
 

——————————— ∞∞∞ ——————————— 
Your own plate of three small desserts 

 

Coconut milk panna-cotta with plum wine jelly. 
 

Warm, dark chocolate fondant pudding. 
 

Five-spiced quince & pistachio frangipane tartlet. 
 

2008 Delas ‘Muscat de Beaumes de Venise’ Blanc [Sth Rhone Valley, France] 

 

Monte Coffee or T2 Teas - $5 
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