CIABATTA

GRAZING BOARD

QUAIL

TOFU

ANCHOVIES

CHICKEN

KANGAROO

MURRAY COD (A)

DUCK

PORK BELLY

ORECCHIETTE

BROCCOLINI

SPRING SALAD

FRIES

Please note that due to the nature of restaurant meal preparation and possible cross-contamination, we are unable to guarantee the absence of common

TAHBILK ESTATE - NAGAMBIE, VICTORIA

SHARE PLATES

EVOO, house dukkah | V

cured meats & cheeses, marinated olives, pickled vegetables,

warm bread, lavosh, house quince paste & chutney | GFO
2021 sparkling shiraz

greek style, avocado créme, pickled radish, crispy enoki | GF
2025 viognier

leaves, grilled beans, radish, pickled onion, nam jim | VG, GF

2025 marsanne

baguette, cultured butter
2026 rose

popcorn puree, pickled onion | GF
2025 riesling

MAINS

pepperberry jus, peas, asparagus, kipfler potato, mint oil | GF
2017 shiraz

broad beans, lemon myrtle potato, pangrattato | GFO
2025 riesling

greens, mash, davidson plum jus | GF
2025 grenache

sweet potato rosti, pineapple and jalapeno salsa, leek ash | GF

2025 chardonnay

capsicum emulsion, zucchini, parsley oil, goats cheese,
pangrattato | V, VGO

2025 rousanne marsanne viognier

SIDES

EVOO, toasted almonds | V, VG, GF

cherry tomatoes, caramelised onion, goats cheese, balsamic
reduction | V, VGO, GF

herb salt, aioli | V, VGO

allergens in its menu items.
Please advise us of dietary requirements when making your booking.
Public Holidays incur a 15% surcharge.
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TAHBILK ESTATE -

PASTA

CRUMBED CHICKEN

CRUMBED FISH (A)

GELATO

CHILDRENS MENU

napoli sauce & parmesan

fries OR salad & tomato sauce

fries OR salad & tomato sauce

vanilla, chocolate or strawberry

NAGAMBIE, VICTORIA

14



	SHARE PLATES
	CIABATTA
	EVOO, house dukkah | V

	GRAZING BOARD
	QUAIL
	TOFU
	ANCHOVIES
	CHICKEN
	cured meats & cheeses, marinated olives, pickled vegetables,
	warm bread, lavosh, house quince paste & chutney | GFO
	2021 sparkling shiraz
	greek style, avocado crème, pickled radish, crispy enoki | GF
	2025 viognier
	leaves, grilled beans, radish, pickled onion, nam jim | VG, GF
	2025 marsanne
	baguette, cultured butter
	2026 rose
	popcorn puree, pickled onion | GF
	2025 riesling


	MAINS
	KANGAROO
	pepperberry jus, peas, asparagus, kipfler potato, mint oil | GF
	2017 shiraz

	MURRAY COD (A)
	broad beans, lemon myrtle potato, pangrattato | GFO
	2025 riesling

	DUCK
	greens, mash, davidson plum jus | GF
	2025 grenache

	PORK BELLY
	sweet potato rosti, pineapple and jalapeno salsa, leek ash | GF
	2025 chardonnay

	ORECCHIETTE
	capsicum emulsion, zucchini, parsley oil, goats cheese,
	pangrattato | V, VGO
	2025 rousanne marsanne viognier


	SIDES
	BROCCOLINI
	EVOO, toasted almonds | V, VG, GF

	SPRING SALAD
	FRIES
	cherry tomatoes, caramelised onion, goats cheese, balsamic
	reduction | V, VGO, GF
	herb salt, aioli | V, VGO
	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.



	CHILDRENS MENU
	PASTA
	napoli sauce & parmesan

	CRUMBED CHICKEN
	fries OR salad & tomato sauce

	CRUMBED FISH (A)
	fries OR salad & tomato sauce

	GELATO
	vanilla, chocolate or strawberry



