
Gaea 

Cured   beef   short   rib   /   blackened   celeriac 

Wild   boar   chorizo   /   buttermilk 

Carrot   pancake 

2017   La   Biancara   ‘Gargn-Go’   Frizzante,   Veneto   ITL 

Cherry   tomato   /   cherry   /   preserved   cherry   blossom 

2017   Dos   Lusiadas   ‘Pinteiveira’   Branco,   Duoro   PT 

House   made   tofu   /   calamari   /   chickpea 

2020   Imada   Shuzo   ‘Fukucho’   Junmai   Sparkling   Sake,   Hiroshima   JPN 

Wagyu   flank   steak   /   mussel   /   kohlrabi 

2019   Durigutti   ‘Cara   Sucia’   Cereza,   Eastern   Mendoza   ARG 

Baby   abalone   /   fermented   celtuce   /   koji 

2017   Corduroy   Chardonnay,   Adelaide   Hills   SA 

Rockling   /   mushroom   /   seaweed 

2019   Miwasakura   Shuzo   ‘Omusubi’   Hiroshima   JPN 

Gaea   bao   /   house   made    butter 

Break 

Lamb   rump   /   herbs   /   lamb   rib   /   charred   apricot 

2019   Dirty   Rascal   Wine   Co.   ‘KOTC’   Cabernet,   Margaret   River   WA 

Rose   /   roast   barley 

Break 

Blackened   vegetables   /   caramelised   white   miso   /   whey 

Hakusen   Shuzo,   Fukuraijin   ‘Kokomirin’   10YO,   Gifu   JPN 
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