
O D Y S S E A  X  S H A W  &  S M I T H

T A S T E  O N E 

2018 Riesling 

FRITTERS pumpkin, sweetcorn 

& spring onion, pimento, lime (v)

T A S T E  T W O 

2018 Sauvignon Blanc
BURRATA, sorrel, shaved courgette

 roasted pistachio, smoked vinegar, EVOO (gf,n)

T A S T E  T H R E E 

2016 ‘M3’ Chardonnay
LINGUINE, house made pasta, Shark Bay crab 

lemon, chilli, herb pesto, pangrattato

T A S T E  F O U R  

2017 Pinot Noir
MUSHROOMS, King Oyster, Shiitake, Shimeji

crispy rice cakes, kohlrabi, soy (vegan)

T A S T E  F I V E  

2016 Shiraz
SUFFOLK LAMB, slow roasted shoulder, spiced nuts 

medjool dates, sherry vinegar dressing (gf,n)


