QUA RTZ FUSION MENU

CAFE

TO SHARE

Sourdough with local olives dukkha
and olive oil 17.50 GFO DF V

Quartz Grazing with Milawa cheeses,
Yarramanda quince paste, local olives,
smoked-and cured meats, Murray
River Smoked Trout Rillettes &
sourdough 39 GFO

ENTREE

Chicken Liver & Cofield Muscat
Parfait, house-made pickles with
toasted brioche 19 GFO

Wine Match — Cofield 2022 Malbec

House-made Arancini filled with
cheese, black garlic aioli and onion
Jam 23 V

Wine Match — Cofiéld 2022 Rose

Salt & Pepper Calamari, avocado,
mango and kale slaw salad lime and
ginger dressing 23 GFO DFO

Wine Match — Cofield 2022 Riesling

BURGERS

Beef & Brioche Burger with aioli,
tomato, lettuce, house-made pickles
& brie cheese 24 GFO DFO

Beer Match - Bright Brewery Pilot Session XPA

Chicken & Brioche Burger with aioli,
coleslaw & bacon 24 GFO DFO

Beer Match - Cofield Mid Strength Pale Ale

MAIN

Pork belly roasted, celeriac puree, bok
choy and baby carrots with apple jus
35 DFO

Wine Match — Cofield 2022 Sangiovese

Duck Maryland confit a 'Orange,
braised red cabbage, apple fennel
salad, jus 35 GFO DF

Wine Match - 2021 Shiraz Pinot Noir

Slow braised beef cheek in Cofield
Durif on colcannon mash, broccolini,

A DO

Dutch carrots 36 GFO DFO
Wine Match - Cofield 2021 Durif
Black Angus Eye Fillet, duck fat potato,

beetroot & confit shallots with Cofield
Shiraz Jus 44 GFO DF

Wine*"Match — Cofield 2021 Cabernet Sauvignon

SIDES

Garden salad/ Seasonal vegetables/
Chips with aioli 8 each

SWEET DELIGHT

Double chocolate brownie &
mousse with vanilla ice cream
14 V GFO

Wine Match — Cofield Muscat

Sticky date pudding, caramel sauce
with salted caramel ice cream 14

Wine Match — Cofield Topaque

Coconut and lime panna-cotta,
Mango sago & sorbet, berries
compote 14 GF

Wine Match — Cofield Botrytis Muscadelle

Chia pudding with honey, almonds
& blueberries 14 V GF DF

Wine Match — Cofield Sparkling Sarah

KIDS MEALS
Fish bites & Chips
Cheeseburger & Chips
Chicken Nuggets & Chips
15

KEY

V= Vegetarian

GF= Gluten Free

GFO = Gluten Free On Request
DF = Dairy Free

SHARE THE LOVE

Facebook QuartzCafe

Google Quartz Café Cofield Wines



UART ZDRINKS

CAFE

SPARKLING WINE

Prosecco
Chardonnay Pinot Noir
2019 Pinot Noir Chardonnay

2012 Provincial Black
,Pinot Noir Chardonnay

Sparkling Sarah
2018 Spérkl\i.ng Shiraz

Sparkling Shiraz Durif

~

WHITE WINE

2022 Riesling

2022 Sauvignon Blanc

2023 Pinot Grigio Vermentino 29,

2022 Pinot Grigio
2021 Chardonnay

2019 Provincial Black
Chardonnay

2022 Rose

Sweet Ava Moscato

RED WINE

2022 Sangiovese

Red Fusion

2021 Cabernet Sauvignon
2021 Shiraz Pinot Noir
2022 Tempranillo

2022 Malbec

2021 Shiraz

2021 Provincial Black
Netherby Shiraz

2021 Durif

2019 Provincial Black
Quartz Vein Durif
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FORTIFIED WINE

Classic Topaque
Classic Muscat

2013 Botrytis Muscadelle

BEER & CIDER

Cofield Mid Strength Pale Ale
Bridge Road Pale Ale (ocal
Bright Brewery Hellfire qoca
Bright Pilot Session XPA ign
Corona

Great Northern Super Crisp
Bridge Road Ginger Beer (oca
Alpine Cider - Sweet (ocay

Alpine Cider - Dry (oca)

SPIRITS

Cofield ThlrSty Devil Gin ocay
Cofield Thirsty Devil Vodka ocan

Corowa Characters Whisky (oca

Jack Daniels
i
Johnny Walker
Bundaburg Rum
N\

Bicardi Rum

COCKTAILSy

Aperol Spritz

Prosecco, Aperol & Soda Water

French 75

Chardonnay Pinot Noir, Gin, Lemon Juice

& Simple Syrup

Sparkling Red Sangria

Sparkling Shiraz Durif, Orange Juice,
Soda Water & Fruit
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HOT DRINKS
COFFEE - White Owl Rutherglen
v

Espresso 3.50

Flat White 5 550
Cappuccino 5 550
Café Latte 5 550
Long Black 5 550
Piccolo 4.50
Mocha 5.50
Chai Latte (rewed or powdered) 5.50
Hot Chocolate 5.50
Soy | Almond | Lactose-Free 0.70
Decafe | Extra Shot 0.50

TEA - Somage Organic Tea Melbourne

Teapot 5.50
English Breakfast | Earl Grey | Green
Peppermint | Lemongrass & Ginger
COLD DRINKS

Billsons Sotdrink 5

Portello | Creamy Soda | Raspberry | Lemon

Soft Drink 3

Coke | Coke No Sugar | Lemonade | Sunkist

Juice 8
Orange | Noahs's Apple Mango Kiwi |

Apple Berry Watermelon Mint | Blood Orange

Iced Coffee 7
Iced Latte 7
Iced Chocolate 7
Sanpellegrino Mineral Water 8



QUARTZ

CAFE

BRUNCH

Available 9am—11am

Free-range Eggs on sourdough toast 13 GFO

Smashed Avocado on sourdough toast with fetta, smoked paprika, dukkha & lemon 17.50 GFO VvV DFO

+ Poached Egg $3

Chilli Scrambled free-range eggs with chilli oil, chorizo & roasted pumpkin on toasted brioche
25 GFO DFO

Quartz Benedict, smoked ham, wilted spinach, free-range poached eggs, hollandaise on toasted brioche
23 GFO

Quartz Royale, poached eggs on toasted brioche, Murray River smoked trout, avocado & hollandaise
23 GFO

ADDITIONS

Extra Egg, Hollandaise 3 each

Roast Tomato, Sauté Mushroom, Hashbrown, Wilted Spinach 5 each

Smoked Bacon, Chorizo, Avocado 6 each
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