D Dairy

WESTERN SET DINNER MENU

MAY & JUNE 2025

STARTER

MEXICAN CHICKEN MIXED SALAD

Black beans, jfcama, tomatoes & citrus crema

Leeuwin Estate “Siblings” Sauvignon Blanc, Margaret River 2024

¢+

soup

CREAM OF LOBSTER BISQUE & D
With chives & Espelette pepper

¢

ENTREE
SLOW-BRAISED BEEF SHORT RIB ()

With asparagus, caramelized shallots & potato terrine

Segla, Margaux 2015

L]

DESSERT

FLOURLESS CHOCOLATE CAKE [}

With Ben & Jerry’s™ vanilla ice cream

Klein Constantia Vin de Constance 2018

$98 per person (Without wine pairing)
Additional $68 for wine pairing

©® Eggs 1= Pork @ Shellfish @ Nuts

.@ Vegetarian




EASTERN SET DINNER MENU

MAY & JUNE 2025

i 0O
ARl AYE WiHANE MBI
TRIO COMBINATION PLATTER

Pan-fried dace FlSh cal(e, bacon l’Dll Wlth mayonnaise & chllled rosella cherry tomatoes

Leeuwin Estate “Siblings” Sauvignon Blanc, Margaret River 2024

L]

MR TER R &
BRAISED MINI PUMPKIN SOUP
WITH SEAFOOD

+

WU SL 0 T IR TR @0
BRAISED SIX-HEAD ABALONE
With dried scallops, crispy mushrooms & steamed rice

Cakebread Cellars Chardonnay, Napa Valley 2022

¢

bR AE TR Gy B

YOUNG COCONUT WITH LOTUS SEEDS & PEACH GUM
Served hot

$98 per person (Without wine pairing)
Additional $38 for wine pairing

0 Dairy ® Eggs 1= Pork @& Shellfish 15 Vegetarian @ Nuts © Gluten-free




