
 

SpearHead Menu  
 

 Passed Canapes 
Chicken Sausage, Curried Sauce Gribiche  

~ 

Poached Prawn, Tomato Jam, Basil   
 

(1 bite of each per person) 
 

White Pinot Noir  
 
 

First Course 
Albacore Tuna Crudo  

Cucumber Coconut Aguachile 

Cilantro, Radish, Furikake  
 

Pinot Gris 

 

  Second Course 
Roasted Yarrow Meadows Duck Breast 

Ricotta Gnudi, Creamed Kale 
Red Currant Jus 

 

OK Valley Pinot Noir  
 

Main Course 
Roasted Dry Aged Beef Striploin 

Kaltbach Cheese Potato Doughnuts, Broccolini 

Mushroom Ragout, Truffled Cauliflower Purée 

Smoked Rosemay Ju 
 

Cuvée Pinot Nour  

 

Sweet Bite to Finish  
Chocolate Crémeux Bite 

Cherry, Hazelnut, Chocolate Cookie Crumb 
 

Dinner & Wine @ $178/person (all inclusive) 
Wine Pours (5oz/5oz/5oz/5oz) 


