
POACHERS TRUFFLE DINNER

$140pp

wine pairing $48

Milk loaf, hazelnut & black truffle butter

Scotch egg & curried truffle sauce

Ham hock, apple relish, caramelised pineapple sauce & seeded truffle mustard

Poachers Vineyard Blanc de Blanc NV

  Smoked cod, black truffle peas, allumette potatoes & malt vinegar

Poachers Vineyard Riesling 2023

Braised beef cheek, truffle & cabbage carbonara 

Garden leaves, walnut and vinaigrette

Poachers Vineyard Syrah 2018

Golden syrup dumplings, shaved beurre Bosc pears and cinnamon truffle custard

Lerida Estate Botrytis Semillon

Menu created by Executive Chef Adam Wilson

Terra Preta Truffles

A family run farm growing award winning Black Truffles, Tuber melanosporum, outside of the  
beautiful historic township of Braidwood. 


