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Chefs’ selection
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Crispy fish-bone waffles filled with a mature tofu cream
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Wine Pairing

Redbank Sasha Brut NV, Pyrenees, Victoria

Silky chawanmushi with Hokkaido uni, hotate and ikura
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Wine Pairing -

Wickhams Road 2025 Chardonnay, Yarra Valley, Victoria

Executive chef’s selection of three kinds of sashimi
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Wine Pairing

Wickhams Road 2025 Pinot Noir, Gippsland, Victoria

Lightly seared Australian Wagyu tenderloin tataki style
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Wine Pairing

Redbank Hundred Tree Hill 2022 Shiraz, Pyrenees, Victoria

Wafu-Dandan-style noodle with sous-vide chicken
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Wine Pairing

Redbank Sally’s Hill 2017 Cabernets, Pyrenees, Victoria

Matcha panna cotta
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Wine Pairing

Redbank Sasha Moscato NV, Pyrenees, Victoria



