
8 AT TRINITY
+

TEN MINUTES BY TRACTOR
WINE DINNER

WITH IMOGEN DILLON, HEAD WINEMAKER
THURSDAY 1ST OCTOBER 2026 

APPETISER
Sydney Rock Oysters (2pp)

pickled cucumber, salmon caviar & chardonnay vinegar (M)

WINE PAIRING
125ml

2021 Ten Minutes by Tractor Sparkling Vintage Cuvee

COURSE #1 - ENTREE
Japanese Seafood Tasting Plate

nigiri: salmon mentaiko aburi seared with pickled ginger, soy & wasabi (A)
seared ora king salmon sashimi, grapeseed oil, sesame, soy, ginger & chives (df) (A)

tempura prawns & spicy mayo (I)
dynamite roll: tempura prawns, cucumber, avocado, crème cheese & dynamite sauce (I)

WINE PAIRING
125ml each

2025 Ten Minutes by Tractor ‘10X’ Chardonnay
2025 Ten Minutes by Tractor ‘McCutcheon’ Chardonnay

COURSE #2 - MAIN
Wagyu Beef Eye-Fillet MBS 9+ 200gr

served with duck fat potato maxim, dulse beurre blanc, chives & jus (gf)
Pumpkin Cappellacci

stracciatella, roasted pumpkin, crispy sage, toasted hazelnuts, brown butter & pumpkin crisps (v)

SIDES
Duck Fat Potato Maxim tarragon chicken jus (gf)

Beans & broccolini white wine, olive oil & pistachios (v)

WINE PAIRING
125ml each

2025 Ten Minutes by Tractor ‘10X’ Pinot Noir
2025 Ten Minutes by Tractor ‘Judd’ Pinot Noir

2023 Ten Minutes by Tractor ‘Trahere’ Pinot Noir

COURSE #3 - DESSERT
Steamed Vanilla Cheesecake

with berries, macadamia graham crumble & honeycomb

Chocolate Royale
silky callebaut milk chocolate delice with whipped chocolate ceram,

hazelnut praline, feuilletine crunch, toasted pecans,
raspberry gel & vanilla bean gelato (v)

WINE PAIRING
90ml

2024 Ten Minutes by Tractor ‘Sweet Allis’ Muscat

SEAFOOD CLASSIFICATIONS: Seafood Origin  -  A = Australian   I = Imported  M = Mixed
DIETARY NOTES: Gluten Free (gf) - Vegetarian (v) - Vegan (vegan) - Dairy Free (df).  Our menu contains allergens nd is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all 

reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.
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