Entrée
NSW Rock Oysters with green apple mignonette (GF) 6 $32 /12 $62
2023 Mada Riesling. Gunadaroo $17.00

Crispy Zucchini flowers filled with fontina, Manchego, mushrooms, salsa verde (V) $23
2023 Phillip Shaw Sauvignon Blanc. Yass Valley $17.00

Peach & prosciutto salad with goats cheese & pistachio (GF) $24
2021 Bloodwood Chardonnay. Orange $18.00

Butter Poached leek topped garlic Prawns, Spanner Crab, pangratatto, hazelnuts $24
2021 Margan Fordwich Hill Semillon Hunter Valley. $17.00

Sticky Beef short rib, shiitake glaze, miso eggplant pickle, shiso (GF) $24
2018 Bella Luna Cabernet Sauvignon, Merlot Bathurst. $18.00

Mains
Veal escallops - French peas with smoked speck, pecorino & pommes au gratin (GF) $45
2022 Canrillion Six Clones Pinot Noir Orange. $18.00

Summer tomato, saffron & seafood broth, cannellini beans, roast capsicum (GF) $45
2018 Tyrells’ HVD Semillon Hunter Valley. $19.00

Pumkin risotto, ricotta, ratatouille, pecorino (GF) (V) $38
2024 Mada Pinot Gris, Gewurztraminer, Riesling Orange $17.00

Turkey roulade filled with pistachio & cranberry on sweet potato puree, Dutch carrots $42
2021 Shaw Vineyard Estate Merlot Yass Valley. $16.00

Angus Sirloin, brandy pepper sauce, pickled jalapefio pepper & creamy mash (GF) $45
2022 Tyrells’ Mother’s Vineyard Shiraz Hunter Valley. $19.00

Sides $11.00 each
Chips | Musset farm salad |Seasonal Vegetables

Desserts
Lemon and basil sorbet champagne jelly (GF,V,DF) $21
NV Petersons House Sparkling Rose” Hunter Valley. $15.50

Christmas pudding, créme anglaise with cinnamon ice-cream (V) $21

NV Cassegrain Old Yarras Tawny Hastings River. $16.00

Christmas chocolate bauble - chocolate mousse, cherry compote (GF) $22
2022 Three Bridges Estate Durif Riverina. $18.00

Summer Christmas trifle, hazel meringue, passion fruit créme patisserie $21
2019 DeBortoli Noble One Botrytis Semillon Riverina. $18,00

Australian Cheese trio with blue, cream Brie, aged cheddar, muscatels, quince & lavosh $30

2022 Lerida Cullerin Pinot Noir Lake George. $18.00



