
                           
 

 

Degustation 精致浅尝菜单 

6 course menu 109 六道菜  109 

With Current release wines 46 or Museum release wines 82 

配当季酒款 46 或 典藏酒款 82 

 
Geraldton kingfish, grapes, curry, yoghurt  

2017 Art Series Riesling or Museum release 2012 Art Series Riesling 

杰拉尔顿王马鲛鱼，葡萄，咖喱，酸奶 

2017 艺术系列雷司令或典藏 2012 艺术系列雷司令 

 

Shark Bay crab, apple, horseradish, seaweed, salmon roe  
2017 Art Series Sauvignon Blanc 

鲨鱼湾蟹肉，苹果，辣根，海苔，三文鱼籽 

2017 艺术系列长相思 

 

Line caught fish, saffron, mussels, fennel, salt cod  
2015 Art Series Chardonnay or Museum release 2011 Art Series Chardonnay 

煎鱼，藏红花，青口贝，茴香，咸鳕鱼 

2015 艺术系列霞多丽或典藏 2011 艺术系列霞多丽 

 

Potato agnolotti, black garlic, cavolo nero, broccoli, walnuts, Reggiano  
2015 Art Series Cabernet Sauvignon or Museum release 2012 Art Series Cabernet Sauvignon 

意大利土豆肉饺，黑蒜，羽衣甘蓝，炭烤西蓝花，意大利干酪 

2015 艺术系列赤霞珠或典藏 2012 艺术系列赤霞珠 

 

Amelia Park lamb rump, spiced carrot, sheep’s feta, pistachio  
2015 Art Series Shiraz or Museum release 2013 Art Series Shiraz 

Amelia Park 羊臀肉，辣萝卜，羊奶酪，开心果 

2015 艺术系列西拉或典藏 2013 艺术系列西拉 

 

Celery, Blackwood Blue, walnuts, grapes  

青菜，蓝纹奶酪，核桃，葡萄 

Henriques & Henriques Madeira Verdelho (optional) 15 
 

Pear, blueberries, miso ice cream (optional) 9 
Tea or coffee 

香梨，蓝莓，味增冰淇淋（可选）9 

茶或咖啡 

 


