


BIRAK

> HT-COURSE TASTING MENU

AGED WAGIN DUCK
endive, redback ginger

SOUTH WEST MUNTRIE

ower, lemon myrtle, bee pollen

ACADAMIA CUSTARD

geraldton wax, lemon aspen

* ARTISANAL CHEESE
yengana Clothbound Cheddar, TAS

Tarwin Blue, Berry's Creek, VIC
Cambray Washed Rind Brie, Nannup, WA

6 course $180 per person

Sommelier's matched wines $135 per person
Native non-alcoholic pairing $65 per person

*8 course $230 per person

Sommelier's matched wines $160 per person
Native non-alcoholic pairing $85 per person

Credit card fransactions incur a processing fee of 1.0 - 1.5%. Debit cards incur a processing fee of 0.7 - 1%. Eftpos cards do not incur a fee.





