UNCHARTED
TERRITORIES LUNCH

HAWAIIAN KANPACHI CRUDU

Shaved Melon and Cucumber, Black Garlic Chili
Crunch, Charred Grapefruit Ponzu
Brokenwood Semillon, Hunter Valley

CRISPY DUCK CONFIT & SEMOLINA
GNOCCHI

Haricot Verts, Smoked Onions, Pickled Strawberries,
Burnt’ Lily Pistu, Sweet Corn Broth
Devil’s Corner “Resolution” Pinot Noir, Tasmania

BRAISED COLORADO LAMB

Summer Squash & Local Mushroom Ragout,
Blistered Tomatoes, Fines Herbs Demi
Leeuwin Estate Prelude Cabernet Sauvignon,
Margaret River




