Sault’s plant-based tasting Menu

7 course 120
Wine match 70
First
White bean, fennel, tapioca
Gluten free, Vegetarian (without crab), Dairy free
Contains garlic, white bean
Macedon Ridge sparkling NV, Macedon Ranges
Second
Mushroom parfait, mushrooms, linseed, vine leaves, smoked almond
Gluten free
Contains dairy, gluten, garlic, seeds, nuts, vinegar, traces of onion,
traces of alcohol
Bests Riesling ’19, Great Western, Vic
Third
Jerusalem artichoke, preserved lemon, baked ricotta, truffle, zucchini pickles
Gluten free
Contains lactose, onion, garlic, nuts, traces of alcohol, vinegar
Leeuwin Estate ‘Prelude’ Chardonnay ’18, Margaret River, WA
Bread
House baked ricotta whey sourdough,
made with Powlett Hill bio-dynamic stone-ground flour
&
Ricotta and confit garlic butter
Fourth
Cabbage, pickled seed pods, beurre blanc, wild rice
Gluten free, Nut free
Contains onion, garlic, dairy, seeds, traces of alcohol, vinegar
Teusner ‘Salsa’ Rose ’17, Barossa Valley, SA
Fifth
Cauliflower, black garlic, cured rhubarb, apple, hazelnuts
Gluten free
Contains garlic, onion, nuts, egg, traces of alcohol
Tomboy Hill ‘Rebellion’ Pinot Noir ‘18, Ballarat, Vic
Fries, garlic and rosemary 10
Vegetarian, Gluten free, Onion free, Dairy free if altered
Contains garlic, dairy (butter)
Sault garden salad, green tomato dressing 10
Vegan, Gluten free, Onion free, Dairy free
(please check in case of seasonal variation)
Contains vinegar, garlic, traces of alcohol
Sixth
Pear and liquorice root
Nut free, Dairy free
Contains traces of gluten (in freeze dried liquorice), pear, sugar
Seventh
Chocolate, rum, raison, walnut
Gluten free, Nut free if altered
Contains dairy, nuts, egg, alcohol
Pedro Ximénez sherry, Spain

The majority of the herbs we use are sourced from our own gardens, as are many garden vegetables and
fruits as they become seasonally available. However we do have some wonderful suppliers that help us
create our menus, including:
Mt Franklin Organics, Mt Franklin VIC;
Tonna’s Fruit and Vegetables, Daylesford VIC;
Springmount Fine Foods, Springmount VIC;
Holy Goat Sutton Grange organic farm cheese, VIC
and various small producers within our region.

