EST. 2015

FEATHER & BONE

MERCHANTS OF FOOD & DRINK

FOUR HANDS WINE DINNER

FEATURING GUEST CHEF, ANDY BEYNON (ONE MICHELIN STAR, BEHIND,

LONDON) & JAMES OAKLEY (FAB GROUP EXECUTIVE CHEF)

WINE PAIRING BY AULD FAMILY WINES, WITH WINEMAKER JOCK AULD

WEDNESDAY, 28 FEBRUARY 24
AT WAN CHAI

JAMON IBERICO
t:llcggin cheese curd, fresh nectarines and crispy air-dried porl( rinds
(by James)

Auld Family Wines, Wilberforce, Riesling, 2022 - Eden Valley, South Australia
*e

LOCAL-CAUGHT GROUPER
smoked kippers and trout roe
(by Andy)
Common Molly, Grenache, 2022 - Barossa Valley, South Australia

TURBOT & SLOW-COOKED PORK CHEEKS
gr:lpcf‘rui[ and white radish
(by Andy)
Common Molly, Sangiovese, 2022 - Barossa Valley, South Australia

DRY-AGED WAGYU PICANHA
slow-cooked shank, black winter truffle, porcini and potato terrine
(by James)

Auld Family Wines, Strawbridge, Shiraz, 2020 - Barossa Valley, South Australia

82% DARK CHOCOLATE
black olives, sesame and milk ice cream
(by Andy)
William Patrick, Shiraz, 2016 - Barossa Valley, South Australia

Early bird price $888 / person until 31 Jan. 24
$988 / person from 1 Feb. "24

& price is subjcct to 2 10% service clmrgc




EST. 2015

FEATHER & BONE

MERCHANTS OF FOOD & DRINK

's Dinney Menw

9 - 14 FEBRUARY 2024

$648 PER PERSON

WELCOME DRINK

PASSION FRUIT BELLINI OR A GLASS OF PROSECCO

e XOXT

TO START

FRESHLY-SHUCKED SEASONAL OYSTER

yuzu ponzu, ikura
\'>\ ’41/
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APPETIZER

AUSTRALIAN GRASS-FED BEEF TARTARE

Parmesan cheese curd, marinated anchovies, smoked paprika
OR

HAND-DIVED SCALLOP CEVICHE

bergamot, avocado, Oscictra caviar and chilli oil
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MAIN

M6 WAGYU BEEF STRIPLOIN

pommes gratin, black garlic, braised shallot

OR
CANADIAN LOBSTER PAPPARDELLE }\,\.“ sol/,{,o
lightly poached lobster, bisque sauce, black trumpet mushrooms §’ V5 %/
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DESSERT

(TO SHARE)

BITTER CHOCOLATE TART, STRAWBERRY SORBET & MATCHA TIRAMISU .

* Price is subjcct to 10% service chargc.

* I)lCilSC lld\’iSC your server Of le’ly ilHCI'giCS, but plC’ASC note tl’lllt we are Ll]’lilblC to guar:mtcc tht‘ ’JbSCnCC of'allcrgcns.
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EST. 2015

FEATHER & BONE

MERCHANTS OF FOOD & DRINK

Valentine's Dinnely Menw
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