lterrace menu

[sample menu]

grazing board 42
triple cream brie, aged english cheddar
salamai, jamon, meadow lodge, marinated

figs, pickles, lavosh

cheese board 34
triple cream brie, manchego, marinated

figs, pickles, lavosh

lemon pepper crumbed squid, 19

tartare sauce

pesto arancini, tomato relish [GEvI Gpo 18

chickpea hummus 16
pickled onion, apricot harrisa,
turkish bread (v+

panko crumbed cauliflower 15
bang bang satay sauce [GE V4]

Fries, aioli [GE D, v] 9

sourdough bread 9

olive oil, balsamic glaze (v

by Centennial Vineyards Restaurant
kitchen open 11.30am - 4pm, daily
the terrace bar is an outdoor experience

GF - GLUTEN FREE | DF - DAIRY FREE | V - VEGETARIAN | V+ - VEGAN



