$YMODA

STEAK . TAPAS . SEASONS

TORBRECK WINE LUNCH

SUNDAY 29TH JUNE 2025
$169 PP

ON ARRIVAL

NATURAL OYSTERS | Cava Vinaigrette
HEIRLOOM TOMATO | Stracciatella | PX Vinegar

Torbreck Woodcutters Semillion Barossa, Australia

IST COURSE

REEF FISH CEVICHE | Strawberry Gazpacho

Torbreck Cuvee Juveniles Blanc Barossa, Australia

ZND COURSE

BRISBANE QUAIL BALLOTINE | Beetroot Purée

Torbreck Kyloe Mataro Barossa, Australia

MAIN COURSE

WAGYU BEEF CHEEK | Truffle Mash | Red Wine Sauce
Torbreck Harris Grenache Barossa, Australia

Torbreck Struie Shiraz Barossa, Australia

DESSERT

PINEAPPLE CARPACCIO | Chocolate Sorbet
2000 Seppeltsfield Vintage Port

MENU SUBJECT TO SEASONAL CHANGES, SIMILAR REPLACEMENTS WILL BE OFFERED.
ALL DIETARY REQUIREMENTS WILL BE CATERED FOR.



