
                           
 

 
 

精致浅尝菜单 Degustation 

6 course menu 109 
With Current release wines 46 or Museum release wines 82 

六道菜  109 

配当季酒款 46 或 典藏酒款 82 

 
West coast scallop crudo, finger lime, soured cream, wild scampi caviar 

2017 Art Series Riesling or Museum release 2009 Art Series Riesling 

西海岸生扇贝，指柠，酸奶油，野生斯甘比虾鱼子酱 

2017 艺术系列雷司令或典藏 2009 艺术系列雷司令 

Manjimup rainbow trout, beetroot, horseradish, mandarin 
2013 Art Series Sauvignon Blanc Semillon 

满吉姆虹鳟鱼，甜菜根，山葵，柑橘 

2013 艺术系列长相思赛美蓉 

Chickpea panissa, pear, Reggiano curd, witlof, celery 
2016 Prelude Vineyard Chardonnay 

炸鹰嘴豆奶酪条，梨子，帕马森干酪凝乳，菊苣根，芹菜 

2016 前奏庄园霞多丽 

Grilled fish, blue swimmer crab, dashi, potato, seaweed 
2015 Art Series Chardonnay or Museum release 2010 Art Series Chardonnay 

煎鱼，蓝蟹，日式高汤，土豆，海草 

2015 艺术系列霞多丽或典藏 2010 艺术系列霞多丽 

Margaret River venison, native pepper, parsnip, radicchio, boysenberry 
2014 Art Series Cabernet Sauvignon or Museum release 2011 Art Series Cabernet Sauvignon 

玛格丽特河鹿肉，山胡椒，欧防风，紫菊苣，波森梅 

2014 艺术系列赤霞珠或典藏 2011 艺术系列赤霞珠 

Gorgonzola Piccante DOP 
2014 Art Series Shiraz or Museum release 2011 Art Series Shiraz 

髙贡佐拉蓝纹乳酪 

2014 艺术系列西拉或典藏 2011 艺术系列西拉 

Rhubarb, Yallingup goat curd, juniper, rosemary, macadamia (optional) 9 
Tea or coffee 

大黄，亚林加普羊奶凝乳，杜松，迷迭香，澳洲坚果（可选）9 

茶或咖啡 

               
               


