
STARTERS & LIGHT BITES
Chargrilled ciabatta - Barfolds EVOO, caramelized balsamic & house dukkah | V   
Mushroom & truffle croquettes - served with aioli & parmesan | V 
Double crumbed brie  - served with house made quince paste & lavosh
Lemon and dill cured ocean trout - with horseradish, pickled fennel and sourdough
baguette | GFO                                                            
Charcuterie board - a selection of cured meats and cheeses, marinated olives,
pickled vegetables, warm breads, house lavosh, quince paste & chutney | GFO            

MAINS 
Potato gnocchi - a medley of mushrooms, sage, truffle oil, shaved parmesan 
 2025 Tahbilk Estate Grenache
Market fish - served with pea puree, potato pave and lemon saffron sauce  | GF
2025 Tahbilk Estate Marsanne 
Greek-style chargrilled chicken breast - Mediterranean vegetables, lemon, garlic
and oregano infusion, crumbled goat’s cheese | GF
2024 Tahbilk Estate Grenache Shiraz Mourvèdre
Pork belly - with pickled red cabbage, creamy mash, greens served with jus | GF
2024 Tahbilk Estate Chardonnay 
Lamb backstrap - served with mash, greens and a cherry jus  | GF
2025 Tahbilk Estate Grenache
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SIDES
Broccolini - EVOO, muscat glaze & pepitas | VG | GF 
Autumn Salad - seasonal greens, cherry tomatoes, spanish onion &
parmesan | V | GF 
Fries - served with truffle aioli | GF | DF | V | VGO

DESSERTS
Lemon Curd Tart - blueberry compote & mascarpone | V | GF 
Sticky Date Pudding  - served with butterscotch sauce, cream or ice cream 
Tahbilk Mess - crushed meringue, seasonal berries, creme chantilly | V | GF  
Three Cheeses - quince paste, crisp house lavosh | GFO

CHILDREN’S MEALS
 

Pasta - napolitano sauce & parmesan | V | VGO 
Crumbed Chicken - served with fries & tomato sauce 
Children’s Fish - served with fries & tomato sauce or salad
Children’s Gelato/Sorbet - ask our friendly staff for choice of flavours | V | GF

15 

16
16 
16 
29

14 

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.
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