
  

TASTING MENU (TDH) 

Thoughtfully paired to complement each course 

 EXPERIENCE 

2 COURSES — $75 (food only) | $100 (wine pairing)  
 3 COURSES — $90 (food only) | $120 (wine pairing) 

 

 ENTRÉE 

Natural Oysters, Lemon (NGI) (NDI) (A) 

paired with Leura Park Blanc de Blanc (150ml) 

 

or 

 
Rustic Winter Beetroot & Garden Leaf Salad (V) 

paired with Oakdene Ly Ly Pinot Gris(150ml) 

 

MAIN COURSE 

Victorian Pork Cutlet, 300g (NGI) 

paired with Yering Station Chardonnay (150ml) 

 
or 

 
Market Fish, Seasonal Preparation (NGI) (A) 

paired with Shaw + Smith Sauvignon Blanc (150ml) 

 

DESSERT 

Dark Chocolate & Mascarpone Mousse (V) 
or 

Warm Ginger and Trecale Cake (V) 

 

paired with Hesketh Regional Moscato (75ml) 

 

 

This tasting menu is available for the entire table only and cannot be ordered in conjunction with the à la carte menu. 

No discounts, promotions, or special offers apply. 

A 15% surcharge applies on Sundays and public holidays. 

(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood, (NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vegetarian, 

(VG) Vegan. "RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances. However, we cannot 

guarantee completely allergy-free meals due to the potential presence of trace allergens within our kitchens and supplied ingredients." 

 


