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Sparkling Station

St Helens ‘Lease 65’ Oysters

Pipers Brook + Tamar Valley

Cured and smoked kingfish, teriyaki, diakon, furikake 

Scottsdale pork rillette croquette, curry emulsion 

Gougeres, Pyengana cheddar custard

East Coast

Tasmanian scallop pie, carrot jam 

Tongola farm goats curd and red onion tart, black olive

North West

Hardy family octopus, chorizo, salsa verde 
Robbins Island wagyu brisket pastrami, brioche,
horseradish, dill pickle 

Huon, Derwent + Coal Valley

Smoked and cured Huon ocean trout taco, 
avocado, fingerlime 

Tasmanian grass-fed beef tartare, 
celeriac, seaweed, egg yolk, capers 
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