LEEUWIN ESTATE

THE ART OF FINE WINE

SEASONAL MENU

A three-course menu showcasing exceptional, seasonal West Australian produce.
8125 pp. Add 90ml current release wine pairing $55.

Chef’s canapé
2024 Leenwin Estate Brut

Spelt sourdough, cultured butter

FIRST COURSE

Esperance scallop crudo, cucumber, honeydew, almond
2026 Art Series Riesling

or

Wedge Island octopus, golden kimchi, sunrise lime
2025 Art Series Sauvignon Blanc

or

Carrot, sunflower hummus, sesame, sheep yogurt
2025 Art Series Sanvignon Blanc

SECOND COURSE

Line caught fish, fennel, shellfish sauce, Geraldton wax
2023 Art Series Chardonnay

or

Arkady lamb, courgette, Meyer lemon, anchovy, pistachio
2022 Art Series Cabernet Sanvignon

or

Sorpresine, peas, pine nuts, nasturtium, ricotta
2023 Art Series Chardonnay

THIRD COURSE

Cambray Blackwood Blue, sourdough, apple, quince

or

Strawberry, kombu créme, anise myrtle, olive oil, macadamia




LEEUWIN ESTATE
THE ART OF FINE WINE

EXTRAS

Spelt sourdough, cultured butter $2 per person
Broccolini, labne, green raisins $14

Chat potatoes, roasted onion $14

Proudly serving seasonal, Australian sourced seafood.

Please note a 15% surcharge applies on public holidays.




