—

< Q House baked focaccia, cultured butter and smoked lees salt ~ 6ea
<=

9 é Golden squash fritter with parmesan aioli 8ea
E % Buckwheat cracker with hummus and garden dukkah 7ea
o

A LA CARTE Summer vegetable crudites with baba ghanoush

o=
MENU 5 Garden beetroots with ricotta, pine nut, rhubarb and sorrel

—
<. Crudo of wild kingfish with bloody mary dressin
= g y mary g

2 COU rses | $75 2 Crumbed garden eggplant, tomato & mozzarella

3 Courses ‘ $95

Honey cured BBQ pork, mulberry & kombu marmalade

o=
=1 Grass-fed Angus Rump Cap, aromatic herbs & lime jus
@)
%: Herb gnocchi, garden butternut, burnt butter and parmesan
—

Wallis Lakes Mulloway, garden chermoula and spiced macadamia

j Garden Tomatoes, basil and balsamic 20
Z )
9 EJ Shaved zucchini, mint, olive oil & preserved lemon 17
=
S Cucumbers, spring onion, coriander, tamari & sesame 17

Garden watermelon, coconut mousse and berry sorbet

White chocolate bavarois with summer fruits

TO
‘INISH

Cheese selection One 15| Two 25| Three 35

St Agur, Holy Goat La Luna, Marcel Petite 24-month Comté

N
A

OPTIONAL
CHEESE

Produce underlined is farmed on-site following organic practices

Or select our Signature Farm to Table Tasting Menu - $110pp
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Margan Blanc de Blancs NV

Ceres Hill Albarino 2023

Ceres Hill Semillon 2021
Fordwich Hill Semillon 2022
Breaking Ground Albarino 2023
Francis John Semillon 2018
Saxonvale Verdelho 2022
Fordwich Hill Chardonnay 2022
Ceres Hill Chardonnay 2022
Timbervines Chardonnay 2022

Rose & Bramble Rose 2023
Breaking Ground Rosato 2023

Ceres Hill Barbera 2021

Breaking Ground Barbera

Timbervines Tempranillo Graciano Shiraz 2022
Saxonvale Cabernet Sauvignon 2021
Saxonvale Shiraz Mourvedre 2021

Margan Ripasso 2016

Fordwich Hill Shiraz 2022

Timbervines Shiraz 2019

Glass
12

12
12
12
12
14
12
12
14
15

10
12

12
12
13
13
13
16
13
25

Bottle

50

50
50
50
52
70
50
50
70
80

40
52

50

52

60

60

60

65

60
100



