
cured meats & cheeses, marinated olives, pickled vegetables, warm bread, lavosh, house quince paste &
chutney | GFO                                     

C H A R G R I L L E D  C I A B A T T A                     
EVOO, caramelized balsamic & house dukkah | V              

E N T R É E S

2024 Tahbilk Grenache Shiraz Mourderve

M U S H R O O M  &  T R U F F L E  C R O Q U E T T E S                    
aioli  & parmesan | V                         
2026 Tahbilk Rosé

D O U B L E  C R U M B E D  B R I E
house made quince paste & lavosh | V                                        

Q U A I L
leek & tarragon puree, enoki mushrooms                                      

C H A R C U T E R I E  B O A R D  

16

19

26

38

52

2025 Tahbilk Riesling

P O T A T O  G N O C C H I
mushrooms, sage, truffle oil  & parmesan
2025 Tahbilk Viognier

M U R R A Y  C O D  ( A )
smashed chat potatoes, cherry tomatoes & pangrattato                                 

2025 Tahbilk Marsanne 

P O R K  B E L L Y
pickled red cabbage, creamy mash, greens & jus |  GF

M A I N S

2022 Tahbilk Shiraz

L A M B  B A C K S T R A P
creamy mash, greens & jus |  GF

2025 Tahbilk Grenache

G R E E K - S T Y L E  C H I C K E N  B R E A S T  
Mediterranean vegetables, lemon, garlic & olive oil  infusion, crumbled goat’s cheese |  GF 

33

 48

47

49

46

2024 Tahbilk Chardonnay 



P A S T A
napolitano sauce & parmesan

C H I L D R E N ’ S  M E A L S

C R U M B E D  C H I C K E N
fries or salad & tomato sauce

C R U M B E D  F I S H  ( A )
fries or salad & tomato sauce

G E L A T O
vanilla,  chocolate, strawberry, pomegranate, green apple or pistachio gelato |  V | GF

6

L E M O N  C U R D  T A R T
blueberry compote & marscapone | V | GF

F L O U R L E S S  C H O C  C A K E
orange & vanilla marscapone, orange syrup | V | GF

T A H B I L K  M E S S
crushed meringue, berries,  creme chantilly |  V | GF

D E S S E R T S

16

16

16

Our menu is subject to change, based on seasonal availability. Please note that due to the nature of restaurant meal preparation and
possible cross-contamination, we are unable to guarantee the absence of common allergens in its menu items. Please advise us of

dietary requirements when making your booking. 
Public Holidays incur a 15% surcharge.

B R O C C O L I N I
EVOO, muscat glaze & pepitas |  V | GF

A U T U M N  S A L A D
seasonal greens, cherry tomatoes, spanish onion & parmesan | V | GF

F R I E S
truffle aioli  |  V | GF 

S I D E S 14

A F F O G A T O
vanilla gelato & espresso |  V | GF
add Tahbilk Liqeur Muscat $6

15

14
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