CHAMPAGNE

BOLLINGER

MAISON FONDEE EN 182¢9

Brunch
Blini | Créme Fraiche | Scampi Caviar

Smoked Ocean Trout + Goat’s Cheese Omelette | Salmon Pearls
Tempura Oyster | Nori | Pickled Ginger

Poached Moreton Bay Bug | Crispy Skin Barramundi |
Cauliflower | Asparagus | Bug Bisque

Champagne Bollinger Special Cuvee

18 Burton McMahon D’Aloisio Chardonnay | Yarra Valley Vic
19 Aix Rosé | Provence France
Stone and Wood Pale Ale
Bloody Marys

4 Courses $150 per person
Pre-payment required when you book




