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IN CONVERSATION WITH ARTIST ELIZA GOSSE

SATURDAY 12TH OCTOBER

SHARE STYLE MENU

Ciabatta, macadamia nut butter

Mt. Zero olives

North Stradbroke Island rock oyster, escabeche mignonette
Ortiz anchovy, avocado crostini

2023 Ocean Eight Pinot Gris, Mornington Peninsula, Vic

Grilled asparagus, Long Paddock’s ‘Silver Wattle’ cheese, Leatherwood honey
Flemming Fish Co. Spanner crab cakes, apple, radish, cress
Jumping Red Ant Farm’s spring peas & preserved lemon, black olive, herbs

2021 Anim ‘Field Blend’, Cambridge, Tasmania

Passionfruit icecream, blood orange, cacao nib

2023 Frogmore Creek Iced Riesling, Cambridge, Tasmania

This lunch is kindly supported by local producers,
Husk Distillers and Jumping Red Ant Farm



