A LA CARTE
MENU

2 Courses | $75
3 Courses ‘ $95
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Chardonnay lees focaccia with local olive oil & balsamic Sea
Marinated Ceres Hill olives 8

Crudites of summer vegetables with baba ghanoush 15

Buckwheat crackers, red pepper hummus and garden dukkah 15

Garden pickles with and fennel salumi 15

Cherry tomato tart with ricotta and basil

Crumbed eggplant “parmigiana”
Kingfish tartare bloody mary

Stuffed garden figs, serrano, roquefort and parsley,

Margan family lamb, smoked eggplant, olive and rosemary, jus
Fillet of free range BBQ pork, mulberry relish and grilled spring onions

Herb & spinach gnocchi with pumpkin, burnt butter and pecorino

Wallis Lakes Mulloway, garden chermoula and spiced macadamia

Marinated tomatoes, balsamic & olive oll 15
Herbed nicola potatoes 20
Cucumbers and preserved lemon ol 18

Garden watermelon, coconut mousse and berry, sorbet

Salt caramel bavarois with summer fruits

Cheese selection One 15| Two 30 | Three 40 | Four 50
St Agur, Holy Goat La Luna, Marcel Petite 24-month Comte, Hunter Belle Ash Brie

Produce underlined is farmed on-site followinggrganic practices

Or select our Signature Farm to Table Tasting Menu - $110pp




[ARGAN LIMITED RE

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

N\argan Ripasso 2016
Fordwich Hill Shiraz 2022
Timbervines Shiraz 2019
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