
BLOODY MARY
Prawn cocktail salad, citrus segments, marie rose dressing

OR (pre-ordered only)

BURNT ORANGE & GRAPEFRUIT SALAD
Dressed leaves, candied walnuts (VE)

Paired wine: PECORINO ‘Abruzzo’ Tor del Colle, Italy
Grown in southern Italy this white wine is made to preserve the fresh fruit character. A crisp and fresh Pecorino from
Abruzzo; lemon-green in colour. The bouquet is pronounced with intense notes of white pulped fruits, blossom and

complexity given by exotic fruits.,The zesty citrus freshness and notes of white peach, pear and green apples make it’s
a great partner to shellfish.

DEAD MAN’S HANDLE
Rack of lamb, duchess potato, roasted autumn vegetables, minted jus

OR (pre-ordered only)

SALT BAKED HERITAGE CARAWAY CRUMBLE
Maple and caraway crumble, minted jus (VE)

Paired wine: CABERNET SAUVIGNON, Estampa Ruta 90, Chile
This Cabernet Sauvignon has deep purple colours on appearance and fresh fruity nose. It has powerful ripe fruit on

the palate with notes of red cherry, blackberry, and ripe plum. The wine is made in steel tanks for full varietal
expression and to extract ripe fruit flavour. The rich flavours and soft silky tannins make this a good partner to lambs

dishes.

END OF THE LINE
Dark chocolate torte, smoked popcorn, marshmallow, honeycomb (can be VE)

MURDER MYSTERY
MENU


