The Amuse +22

Winter four

Scallop
Smoked Otway pork, hock broth,
horseradish espuma
2025 Paringa Estate Pinot Gris

Murray River Cod

Hibachi, Flinders Mussel Boullibase, saffron
2024 Paringa Estate Chardonnay

Market Fish

2024 'The Paringa” Chardonnay

Waygu Brisket
Sher beef, sunchoke puree,

Hawkers farm potato rose, marrow

2022 'The Paringa’ Pinot Noir or Shiraz

Sugar loaf cabbage, almond, pickled quince +14

Cuveé milk chocolate,

hazelnut soil, raspberry, lemon myrtle

Jose Estevez—Pedro Ximenez

Jerez de la Frontera

Four 139 Wine match 89



Progression 199

Appellation oyster natural or Leche De Tigre 7

Winter progression

Amuse Bouche

Eel
Smoked boudin blanc, potato crisp,
asparagus espuma, kombu, avruga
2025 Paringa Estate Riesling

Dumpling
Bresse dumpling,

spiced broth, mushrooms, skin crisp
2024 ' The Paringa " Chardonnay

Chicken
Koji citrus kosho glaze, picked daikon, corn brioche

2022 'The Paringa * Pinot Noir

Venison

Hibatchi glazed, black pudding pomme dauphin,
Picked red hill berries, radicchio

2022 ' The Paringa * Shiraz
Pumpkin pepita seed ‘mole’ +14

Watermelon (pre dessert)

Chevre

Main Ridge Pear tart tatine, pistachio
Mock Orchard Apple Cider

Brulée
Cuvée chocolate mousse, hazelnut,
caramel muscatels

Valdespino Pedro Ximenez

Petit Fours

"the’ match 115



A la Carte
Winter Grazing

( Wednesday - Friday Only )

SNACKS

Appellation oyster natural or dressed Leche De Tigre 7
Focaccia & Millers Sourdough, cultured butter, oil 12

Charcuterie Selection 40
ENTREE

2 Scallops, nduja, goats cashmere Main Ridge 24
Cured Kingdfish, smoked tomato finger lime 24
Tomato Salad Labneh, lemon myrtle 19

Slipper Lobster raviolo, bisque, pangratatto 32

MAINS

Rockling, poached, Flinders mussel escabeche, 52
Venison glazed, black pickled red hill berries, radicchio 65

Chicken Koji citrus kosho glaze, picked daikon 50
Maitake Black garlic marinated, Blackberrys, radicchio 48

SIDES
Torello leaves 12
Hot Chips 8

Pumpkin, pepita seed “mole’ 14

DESSERT

Four cheeses, crackers & condiments 40

Brulée Cuvée chocolate mousse, hazelnut, 26



