qualia Pebble Beach dinner - sample menu

Pebble Beach tasting menu

cured hiramasa kingfish
macadamia, nashi pear, black lime, tangelocello
2021 pikes ‘the merle’ riesling, clare valley, south australia

potato, leek and onion
chicken fat terrine, walnut, potato and leek spume
2022 forest hill gewurztraminer, great southern, western australia

hibachi west coast marron
saffron emulsion, black rice, marron mayonnaise
2021 ‘heytesbury’ by vasse felix chardonnay, margaret river, western australia

6+ tajima wagyu
burnt shallot,koji celeriac dressing
2017 yarra yerring ‘underhill” shiraz, yarra valley, victoria

charred pineapple

sorbet, coconut foam, kaffir lime

2022 frogmore creek iced riesling, coal river, tasmania
goats cheese parfait

beetroot cremeux, walnut praline

2018 de bortoli ‘noble one’ botrytis semillon, riverina, new south wales

six course tasting menu 235

premium matching wines 170

sample menu only, subject to change.

please note a 10% surcharge applies on sunday and 15% on public holidays



