Winter

Warm infusion of apples and celeriac
Potato gem and lovage with black truffle and aged mountain tomme
+ 2024 Brae x Patrick Sullivan ‘Wild Cider’, Otways, Victoria

Lightly cured prawns, cultured citrus and biodynamic cream
Radish and preserved bullhorn pepper, tomato water and rooibos
Ice plant and dried sake

+ 2018 Akishika Shuzo ‘Okushika Yamahai’ Junmai Ginjo, Osaka, Japan

Mussels and fennel, clam juice and yellow wine

Pumpkin braised with seaweed
+ 2022 Burn Cottage Riesling/Griiner Veltliner, Central Otago, New Zealand

Brae Farm vegetable garden
+ 2021 Yangarra ‘Roux Beauté’ Roussanne, McLaren Vale, South Australia

Sweet and sour chicories, roasted shallot and mascarpone cream
Duck liver, cocoa and pistachio

+ 2021 Clos Cibonne ‘Cuvée Caroline’ Tibouren, Cotes de Provence, France

Wild shot fallow deer roasted on the bone, beetroots glazed with onions and oloroso
+ 2019 Syrahmi ‘Angus’ Shiraz, Heathcote, Victoria

Half-time (choc) orange
+ 2025 Heroes ‘Das Helden’ Riesling, Otways, Victoria

Caramelised pear ice cream, black fig, walnut and dandelion
+ Saison ‘Brae Farm Radicchio’ Amaro, Melbourne, Victoria

Parsnip and apple

Menus are subject to change. Your menu is likely to differ from this example and will
include any dietary requirements notified in advance.

We serve only Australian seafood. We source from healthy stocks and those using fishing
and farming methods minimising harm to marine and freshwater ecosystems.

Brae



