
On arrival appetizer & Tomich Sparkling M Pinot Noir & Chardonnay

Baguette & Lutece Truffle Butter

Première Assiette - choice of

The white boudin with the Black Truffle, celeriac braised with juniper berries

Tomich Woodside Sauvignon Blanc

Deuxième Assiette - choice of

Angel hair pasta, Lutèce “fried egg”, Parmigiano Reggiano & the Black Truffle 

Tomich Woodside Pinot Noir

Troisième Assiette - choice of

White Rocks veal shoulder “The Jaguar of the veal“ Marengo, the Black Truffle,  & parsnip puree

Tomich Woodside Shiraz & Tomich Hill Coonawarra Cabernet Sauvignon

Le Dessert

Camarossa strawberries, grilled brioche, the Black Truffle crème brûlée iced parfait

MENU

The 4 course “Truffle Dinner, appetizer, a glass sparkling on arrival &
matching Tomich Wines 125.00 

Menu subject to market availability  |  Vegetarian & Gluten free available

Meet the Maker Dinner Series

T O M I C H  W I N E S  A D E L A I D E  H I L L S
& THE FIRST AUSTRALIAN BLACK TRUFFLE DINNER 

W E D N E S D AY  1 9 T H  &  F R I D AY  2 1 S T  J U N E


