olager @
bt el
Potager's 10 moments for 10 years

Omnivore

amuse-houche

bubbles on arrival
autumn veg terrine (gf, df)
speckle park beef croquette, roasted pumpkin (df)
sweet potato crisps, rosemary aioli (gf, df)

organic sourdough

lemongrass fish rillette, beef parfait, cultured butter (df gf op)
the lane lois blanc de blancs nv, adelaide hills, sa

starter 1

confit and smoked sea mullet, pickled squash, charred carrot puree (gf. df op)
castelli estate series riesling, great southern, wa

starter 2

abl softshell lobster paneéd, tarragon aioli, champagne foam (gf op)
bremerton “batonnage” chardonnay, langhorne creek, sa

shot
fish stew + prawn skewer sitting on top (gf, df)
main 1

duck leg roll, jaboticaba glaze, beetroot, guava jus (gf. df op)
oakridge pinot noir, yarra valley range, vic

main 2

short rib, smoked celeriac, mushroom duxelle, angle hair potato (gf, df)
gemtree ernest allan shiraz, mclaren vale, sa

palate cleanser

native ginger granita (gf,df)

cheese

pepper-romano cheese espuma, brioche toast, confit calamansi (df gf op)

dessert

selection of petit fours:
white chocolate tallow truffle (gf, df)
wild vanilla ice cream sandwich (gf)
bremerton “mistelle” fortified chardonnay, langhorne creek, sa
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Vegetarian

amuse-houche

bubbles on arrival
autumn veg terrine (gf,df)
truffled potato croquette, pumpkin (df)
sweet potato crisps (gf,df)

organic sourdough

lemongrass daikon rillette, mushroom parfait, olive oil (df gf op)
the lane lois blanc de blancs nv, adelaide hills, sa

starter 1

confit and smoked carrots, garden pesto, goats’ curd (gf. ff op)
castelli estate series riesling, great southern, wa

starter 2

panéed celeriac, confit macadamia, tarragon aioli, champagne foam (df, gf, n)
bremerton “batonnage” chardonnay, langhorne creek, sa

shot

banana broth + king oyster skewer sitting on top (df, gf)

main 1

roasted beets, jaboticaba glaze, roasted guava, davidson plum (df, gf)
oakridge pinot noir, yarra valley range, vic

main 2

pumpkin gnocchi, truffled pecan, sage crisp (df op)
gemtree ernest allan shiraz, mclaren vale, sa

palate cleanser

native ginger granita (gf,df)

cheese

pepper-romano cheese espuma, brioche toast, confit calamansi (df gf op)

dessert

selection of petit fours:
ice cream sandwich (gf)
dark chocolate brownie, mint meringue (df)
bremerton “mistelle” fortified chardonnay, langhorne creek, sa

gf: gluten free n: contains nuts v: vegetarian vg: vegan df: dairy free nf: nut free



