
Gaea 

Baler   shell   /   beach   mustard 

Baby   cucumber   /   buttermilk 

Herb   pancake 

2018   Domaine   Breton,   Methode   Traditionelle,   Vouvray   FRA 

Sugar   snap   pea   /   seaweed   /   frozen   yoghurt 

2019   Akishika   Shuzo   ‘Pressed   Moto’   Osaka   JPN 

Smoked   eel   /   green   tomato 

2019   Crotin   ‘Camporotondo’   Malvasia   Moscata,   Alto   Piemonte,   ITL 

Tiger   prawn   /   zucchini   /   wild   fennel 

2018   Jo   Landron   ‘la   Louvetrie’   Muscadet,   Loire   Valley,   FRA 

Baby   cabbage   /   almond 

2016   Naka   Shuzo   ‘   Asahi   Wakamatsu   Omachi’   Tokushima,   JPN 

Blue   eye   /   kangaroo   tail   /   baby   turnip 

2018   Eastern   Peake   Chardonnay,   Ballarat,   VIC 

Gaea   bao   /   whipped   duck   fat 

Break 

Macedon   ranges   duck   /   apple   /   pine   needle 

2019   Wheeler   ‘Willowlake’   Pinot   Noir,   Upper   Yarra   Valley,   VIC 

Elderflower   /   coconut 

Break 

Caramelised   honey   /   cherry   /   geranium 

2018   Achillee   'Quetsches   Alors’   Plum   Petillant   Naturel,   Alsace,   FRA 
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