Friday 13" March 2026
$150 per person

local sydney rock oysters with ginger and shallot dressing

tyrre||'s sparkling chardonnay pinot noir brut nv

blue swimmer crab ravioli on dill and noilly prat beurre blanc

tyrre||'s single vineyard stevens semillon

seared snapper fillet on tomato and olive ragu, saffron cauliflower

mousse and wilted spinach

tyrrell's winemakers selection VAT 47 chardonnay

grilled beef medallion (cooked medium rare) on gratin potatoes,

buttered beans topped with classic b€arnaise sauce

tyrre||'s heathcote lunatiq shiraz

turkish delight pannacotta with fruit sauce, persian fairy floss,

sprinkled with raspberry dust and rose petals

tyrre||'s late harvest semillon

This is an over 18's event only.
Unfortunately, no changes can be made to this menu.
Full payment is required to secure your booking.

48 hours notice is required for cancellations.




