
 
 
 

19 & 20 October 
 

MENU 
 

Lunch 
 

Salad of Crab, Mozzarella and Avocado with Cucumber Sorbet 
Saito Dry – Futsu-Shu 

 
Seafood and Tomato Soup 

Saito Junmai 
 

Roast Duck Breast with Risotto and Hazelnuts 
Saito Junmai Daiginjo 

 
Chocolate Truffle 

Saito Junmai Daiginjo 
 
 

Dinner 
 

Cured Flounder Sashimi on Seaweed, Sea Urchin and Lemon 
Saito Dry – Futsu-Shu 

 
Marinated Prawn Sashimi, Cauliflower, Herring Roe and Konbu with Carrot Sorbet 

Saito Dry – Futsu-Shu 
 

Chinese Cabbage and Soy Milk Soup 
Saito Junmai 

 
Grilled Salmon with Smoked Salmon Roe and Butter Powder 

Saito Junmai 
 

Chargrilled Wagyu Sirloin with Hashed Potato and Veal Jus 
Saito Junmai Daiginjo 

 
Mango Sorbet with Cheese Mousse and Milk Powder 

Saito Junmai Daiginjo 
 



 
 
 

21 October 2016 
 

MENU 
 

Lunch 
 

Salad of Crab, Mozzarella and Avocado with Cucumber Sorbet 
Frankland Estate Isolation Ridge Riesling 2015 

 
Seafood and Tomato Soup 

Frankland Estate Isolation Ridge Chardonnay 2013 
 

Roast Duck Breast with Risotto and Hazelnuts 
Frankland Estate Shiraz Isolation Ridge 2013 

 
Chocolate Truffle 

 
 

Dinner 
 

Cured Flounder Sashimi on Seaweed, Sea Urchin and Lemon 
Frankland Estate Isolation Ridge Riesling 2015 

 
Marinated Prawn Sashimi, Cauliflower, Herring Roe and Konbu with Carrot Sorbet 

Frankland Estate Rocky Gully Sauvignon Blanc 2014 
 

Chinese Cabbage and Soy Milk Soup 
Frankland Estate Isolation Ridge Chardonnay 2013 

 
Grilled Salmon with Smoked Salmon Roe and Butter Powder 

Frankland Estate Isolation Ridge Chardonnay 2013 
 

Chargrilled Wagyu Sirloin with Hashed Potato and Veal Jus 
Frankland Estate Olmos Reward 2013 

 
Mango Sorbet with Cheese Mousse and Milk Powder 

 
 
 
 
 



 
 
 

22 October 2016 
 

MENU 
 

Lunch 
 

Salad of Crab, Mozzarella and Avocado with Cucumber Sorbet 
SHR Wine Collections Sauvignon Blanc Semillon 2014 

 
Seafood and Tomato Soup 

SHR Wine Collections, Chardonnay 2014 
 

Roast Duck Breast with Risotto and Hazelnuts 
SHR Wine Collections, Shiraz 2014 

 
Chocolate Truffle 

 
 

Dinner 
 

Cured Flounder Sashimi on Seaweed, Sea Urchin and Lemon 
SHR Wine Collections Sauvignon Blanc Semillon 2014 

 
Marinated Prawn Sashimi, Cauliflower, Herring Roe and Konbu with Carrot Sorbet 

SHR Wine Collections Sauvignon Blanc Semillon 2014 
 

Chinese Cabbage and Soy Milk Soup 
SHR Wine Collections, Chardonnay 2014 

 
Grilled Salmon with Smoked Salmon Roe and Butter Powder 

SHR Wine Collections, Chardonnay 2014 
 

Chargrilled Wagyu Sirloin with Hashed Potato and Veal Jus 
SHR Wine Collections, Shiraz 2014 & Frankland Estate Olmos Reward 2006 

 
Mango Sorbet with Cheese Mousse and Milk Powder 

 


