
Silken tofu and miso chocolate pudding |
almond crumble | fig | spicy cashew

*All parties of 12 guests and above must 
be on the set dining menu.*

House baked wine infused focaccia |  
Samian olive oil

Stracciatella | spring peas | blood orange
vinaigrette | bitter greens

BBQ Quail Skewer | toasted freekeh | salted
black bean | date molasses

John Dory | surf clams | baby kipflers | dashi
emulsion | grilled young leeks | sea herbs

Crispy Pork Belly | baby shallots |
 soubise | wild fennel

Spring leaves | seeded mustard | white balsamic

Hawkes Farm hand cut chips | garlic aioli

Arrival

Entrée

For The Table

Main

Dessert

Trofeo Estate's
Chef Selection Menu 

114 per person

*Please advise staff about all allergies and dietary 
requirements. *Public holidays incur a surcharge of 20%. 

Enjoyed your experience? Feel free to rate us on Google!

sample menu only


