Entrée
Chicken liver paté with cherry compote & homemade lavosh $18.00
2022, Lerida Estate Vineyard “Cullerin” Pinot, Lake George $18.00

Velvet Cauliflower soup topped with lobster & prawns $28
2022 Heifer Station Pinot Gris, Orange $17.00

Gnocchi with chestnut mushrooms & gorgonzola sauce (V) $23
2023 Tyrrells Chardonnay, Hunter Valley $15.00

Turkey terrine wrapped with Jamon served with Mussett Farm greens, pistachio, winter herbs & fennel (GF)
$24
2022 Logan “Hannah” Rose, Mudgee $16.00

Natural oysters, half dozen with mignonette dressing (GF) $32
2022 Robert Stein Dry Riesling, Mudgee $15.00

Mains
Duck breast with a quince glaze, baby spinach puree & celeriac tagliatelle (GF) $45
2022 Shaw Vineyards, Merlot, Yass Valley $16.00

Winter vegetable terrine with goats’ cheese, capsicum saffron sauce & crispy kalettes (V, GF) $38
2023 Artemis Sauvignon Blanc, Berrima $16.50

Slow cooked porchetta, salsa verde, dauphinois potatoes, jus & lemon (GF) $44
2021 Nick Spencer, Pinot Noir, Sangiovese, Shiraz, Gundagai/Hilltops $16.00

Beef bourguignon in red wine, mushroom, speck served buttered winter vegetables $43
2018 Bloodwood Cabernet Sauvignon, Orange $18.00

Spanner crab & white asparagus risoni with a saffron, pecorino, gruyere & fetta cream sauce $45
2022 Toppers Mountain Manseng, New England $17.00

Sides $11.00 each

Chips | Mussett Farm salad greens with green apple & candied walnuts | Seasonal vegetables with olive oil

Desserts
Christmas pudding with lightly spiced ice-cream (V) $24
NV De Bortoli “Old Boys” 21 Tawny, Riverina $16.00

Winter berries with eggnog custard & honey almonds (V, GF) $23
2016 Bunnamagoo Autumn Semillon, Eurunderee $16.00

Cheese platter - Gorgonzola, triple cream brie & aged Cheddar with muscatels & lavosh $30
2019 De Bortoli Noble One Botrytis Semillon, Riverina $18.00

Panna cotta with a champagne & saffron jelly with poached pear (V, GF) $23
2022 Belena Pinot Grigio, Riverina $16.00

Chocolate Christmas bauble (V, GF) $24
2022 Three Bridges Estate Durif, Riverina $16.00



