
TO SHARE
Coffin Bay Pacific oysters, mignonette dressing (LG)
Focaccia, EVOO, sherry reduction (V, VGO, LGO)

GRAZING PLATTER (LG)
English Cave aged cheddar, Woombye camembert, salami sopressa,

mortadella, olives, grapes, accompaniments

SHARED MAINS
Barramundi Humtpydoo SA, sauce verte, charred leeks (LG, LD)
Wagyu topside MB+4 roast, red wine jus, truffle butter (LG, LD)

SIDES
Chat potatoes, tarragon butter (LGO)

Pear & rocket salad, fennel, citrus vinaigrette (LG, VGO, LDO, V)

DESSERT
The Winery’s tiramisu (V)
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