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JUSTIN

THE RESTAURANT

Ocean Trout Tartare

Feijoa | Lemon Balm | Puffed Tapioca | Avocado
Buddha’s Hand | Goji Berry

2021 JUSTIN Viognier
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Supplemental Course for $160
Alba White Truffle

Farro | Chive | Acorn | 24 Month Parmigiano Reggiano

2019 JUSTIN Chardonnay
A

Jarrahdale Squash Tortellini

Dandelion | Pomegranate | Lamb Belly | Oyster Mushroom
Seeded Tuile | Braised Lamb Roll

2015 JUSTIN SAVANT
V'

Maple Leaf Farms Duck

Huckleberry | Beet | Buckwheat | Braising Greens | Duck Jus

2012 JUSTIN ISOSCELES Methuselah
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Supplemental Course for $30
Challerhocker Soufflé

Persimmon | Garden Herbs
2012 JUSTIN FOCUS
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Fig & Walnut Torte

Fig Compote | Walnut Financier | Fromage Blanc | Malbec Veil

2018 JUSTIN Reserve Malbec



