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FRIDAY 23 JUNE 2023 | 7: OOPM

F|ve ‘courses with motchlng wines $230 per person

FEATURING LARK HILL WINERY
& BLUEFROG TRUFFLE FARM

Worm boguette truffle butter
Cauliflower & truffle velouté
Lark Hill Blanc De Blanc on arrival

! Honey roasted Jerusalem artichokes & textures,
truffle infused-slow cooked egg, hazelnut beurre noisette emulsion
g Liark Hill Estate Marsanne

Butter pooched cod black garlic, truffle & langoustine raviolo,
Champagne braised leeks, chervil
Lark Hill Estate Gruner \/eltlmer

Corn fed chicken breast, truffle chicken mousseline, -
‘mushroom & pancetta ragu, truffled pomme puree,
roast potatofoam, crispy pancetta
Lark Hill-Estate Chdrdonnoy

Custdrd truffle tart, coffee- sooked prunes, madeird & truffle Jelly
Lark Hill Leylme Riesling

CTHE MARION




