
SRG Hospitality
Signature Chef Dinner

Five Course Menu | 85 per person
Wine Matching | 45 per person

SNACK

PURPLE KUMARA CROSTINI

wild mushrooms, pancetta, black garlic, sour cream (gf)
Ripples Chowder Bay – Valentin Nunes

NV House of Arras Blanc de Blancs, Multi-Regional, TAS

STARTER
CHARGRILLED QUAIL

butternut squash purée, beurre noisette, pomegranate, mint (gf, df)
Ripples Little Manly – Fernando Candia

2024 Soumah ‘d’Soumah’ Chardonnay, Yarra Valley, VIC
 

RISOTTO
SAFFRON RISOTTO

braised beef cheek, bone marrow, jus, tarragon purée (gf)
Noi Dining – Omar Ahmed

2021 Château Mont-Redon - Lirac, S. Rhône, France

MAIN
BRAISED VENISON

Jerusalem artichoke purée, pickled mushrooms, aged mushroom dashi (gf)
Akti – Rob Judd

2022 Tenuta Montanello - Langhe Nebbiolo, Piedmont, Italy

DESSERT
CHESTNUT MONT BLANC
Chantilly, rosemary sablé

SRG Head of Culinary - Alessandro Intini

2024 Cantina Vietti - Moscato d’Asti, Piedmont, Italy

(V) VEGETARIAN (GF) GLUTEN FREE (DF) DAIRY FREE (N) CONTAINS NUTS
ALL VISA, MASTERCARD & AMERICAN EXPRESS CARDS WILL INCUR A 1.65%
 PROCESSING FEE. ALL DEBIT CARDS WILL INCUR A 0.55% PROCESSING FEE.

https://www.google.com/search?q=Ch%C3%A2teau+Mont-Redon&rlz=1C5CHFA_enAU1003AU1007&oq=chateau+mont&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTITCAEQLhiDARjHARixAxjRAxiABDIHCAIQABiABDIWCAMQLhivARjHARixAxiABBiYBRiZBTIHCAQQABiABDIKCAUQABixAxiABDITCAYQLhiDARivARjHARixAxiABDIHCAcQLhiABDINCAgQABiDARixAxiABNIBCDE0NjlqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8&ved=2ahUKEwjz54fwqpSTAxVwqFYBHXgREBcQgK4QegQIARAD
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