
Four Hands 
        Dinner

Chicken ‘Oyster & Caviar’

SNACK  1  |  CHEF  ADAM  SPENCER

 

Pizzetta, Tomato, Buffalo Mozzarella (v)

SNACK  2  |  CHEF  ALESSANDRO  INTINI

 

Stargazy Terrine, Slow Cooked Rabbit, Moreton Bay Bug

START ER  |  CHEF  ADAM  SPENCER

2 0 25  Rie sl ing fr e ak  ‘ N o . 3 ’  Rie s l ing ,  C lar e  Val l ey ,  SA  

Risotto Cacio & Pepe, Scarlet Prawns, Lime, Stracciatella (gf)

(OP TIONAL  WINE  PAIRING  +$60)

RISOT TO  |  CHEF  ALESSANDRO  INTINI

2 0 23  Spr ings  Ro a d  C har d o nnay,  Kangar o o  I s lan d ,  SA  

Saddle of New England Lamb

MAIN  |  CHEF  ADAM  SPENCER

2 0 23  B r o l io  -  C hiant i  C la s sic o ,  Tus c any,  I t a l y  

 

Torta Paradiso, Vanilla, Blood Plum

DESSERT  |  CHEF  ALESSANDRO  INTINI

N V  H o us e  of  A r r a s  ‘ B lan c  d e  B lan c s ’ ,  M ult i - Re gio nal ,  Ta smania  

( v )  v e g e t a r i a n  ( g f )  g l u t e n - f r e e  ( d f )  d a i r y  f r e e  ( s )  s e s a m e  ( v e )  v e g a n  ( n )  c o n t a i n s  n u t s  
M e n u s  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .

P at r o ns  w it h  a l l e r g ie s  o r  die t ar y  r e quir e m e nt s ,  p l e a s e  info r m  y o ur  w ait  s t af f  p r io r  t o  o r d e r ing .  
A  1 0 %  w e e ke n d  s ur c h ar ge  ap p l ie s  o n  S at ur d ay s  an d  Sun d ay s .

A l l  V is a ,  M a s t e r c ar d  &  A m e r ic an  E x p r e s s  c ar ds  w il l  in c ur  a  1 . 6 5%  p r o c e s sing  fe e .
A l l  d e bit  c ar ds  w il l  in c ur  a  0 . 5 5%  p r o c e s sing  fe e .   

2 0 23  Yalumb a  ‘ FSW ’  B o t r y t is-V io g nie r,  Wr at t o nb ul ly ,  SA


