Garden Menu

Please order at the bar

Local marinated olives | Main Ridge Dairy whipped cashmere
house baked wine infused focaccia | Samian olive oil 22

Single seed oysters natural | fresh lemon | mignonette (3) 18

Stracciatella | nectarine | witlof | estate herbs | heritage tomato 21
Marinated baby cucumber | whipped feta | fennel pollen 16

Surf clams | dashi butter | crusty bread 33

BBQ duck skewer | toasted grains | date molasses 22

Calamari fritti | lemon mayo 29

Roasted eggplant | whipped tofu | green chili | saffron | roasted tomatoes 27
Summer leaves | estate herbs | white balsamic vinaigrette 19

Hawkes Farm hand-cut chips | garlic aioli 18

Selection of cheese | Estate quince | muscatels | breads 44

Kids
Choice of
Chicken Schnitzel & Chir)s

Penne pasta with Napoli sauce
Cheeseburger & Chips

+ a soft drink & Ice Cream 35

TROFEO ESTATE

Flatbreads

Margherita
Basil | Bocconcini | Tomato Sugo

Smoked Salmon
Capers | Dill | Mascarpone | Horseradish

Proscuitto
Vincotto | Rocket | Stracciatella

29

36

36

To Finish

Salted Chocolate Parfait | Blood Orange |
Almond | Thyme 19

Toasted Meringue | White Chocolate Mousse |
Estate Lemon and Elderflower Curd |

Lemon Balm 18

‘Jimmy Rum’ Baba | Dulce De Leche | Caramelised

Banana Creme 18

Whipped Delice Des Cremiers Brie | Estate
Satsuma Marmalade | Walnut & Syrup Cake 18

No Alterations can be made to the
garden menu,

please enquire with staff for allergy
concerns.

A 20% surcharge applies to Public
Holidays

Groups of 16 and above will dine on
our $74 pp Group Grazing Menu.
Engquiry for more information.




