Sparkling

jansz nv tasmania

paulettes sparkling red piccolo (200ml) blend of regions
moet & chandon nv champagne france

veuve clicquot ponsardin brut nv champagne france

House

baily & baily shiraz blend of regions

baily & baily sauvignon blanc marlborough nz
seppelt stony peak sparkling brut blend of regions

White

Leo buring riesling clare valley

chapel hill unwooded chardonnay mclaren vale
d’arenberg olive grove chadonnay mclaren vale
voyager estate semillon sauvignon blanc margaret river
beresford highwood sauvignon blanc adelaide hills
squealing pig sauvignon blanc marlborough nz
shaw & smith sauvignon blanc adelaide hills
grant burge moscato barossa

t’gallant juliet moscato south east

paracombe pinot gris adelaide hills

Rose
rockford alicante bouchet barossa
seize the day rose barossa

Red

stefano lubiana primavera pinot noir tasmania
laughing jack jack’s shiraz  barossa
d’arenberg love grass shiraz  mclaren vale
rockford basket press shiraz  barossa

grant burge hillcot merlot barossa

seize of the day shiraz cabernet clare

running with bulls tempranillo wrattonbully
rockford rod & spur cabernet shiraz barossa
leconfield cabernet sauvignon coonawarra

Cellar Reserve

penfolds yattarna chardonnay 1999

penfolds bin 707 cabernet sauvignon 1999

wolf blass black label cabernet sauvignon shiraz 1999
wolf blass platinum shiraz 2000

penfolds rwt shiraz 1999

yarra yering dry red no.1 2001

penfolds grange 1996

penfolds grange 1997

Dessert Wine
hollick “the nectar” coonawarra
penfolds cellar reserve viognier barossa
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Preface...

“The best of times | always find are with my family and friends,
there is nothing better than sharing a nice bottle of wine and incredible food
with
those | truly care about most.” - S.Lee
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Chapter One...
Entrée
$15.9

tomato & watermelon gazpacho with balsamic & pistachios
poached prawns on melon & peanut salad with thai flavours
gawler river quail with pancetta, beet puree, hazelnuts & sultanas

crispy pork belly and tasmanian scallops with cauliflower puree &
pink grapefruit

NO separate accounts please



Chapter Two...

Mains
$ 20.9

graziers beef tenderloin, triple cooked hand cut fries, truffled
polenta egg, pea puree, onion rings & port jus

panko crumbed king george whiting accompanied by kinkawooka
mussels & chorizo in ‘crazy water’

roast duck breast with cabbage hoi sin, pancetta & sweet potato
mash

woodside goats curd with olive soil, zucchini flowers, baby beetroot,
broccolini & asparagus

- §25.9

Sides
$7.9

watermelon, haloumi & pine nut salad
peach, prosciutto & rocket salad
crispy kipfler potatoes in roast garlic butter

steamed broccolini with chorizo crumbs

NO separate accounts please



Chapter Three...

Dessert
$ 11.9

pistachio & olive oil cake with blood orange sorbet & honey

tobacco panna cotta, laphroiag jelly, walnut praline & espresso syrup
champagne & berry jelly, mascarpone & pistachio biscotti

dark chocolate & almond parfait next to chocolate & raspberry browni
with marshmallow & passionfruit coulis

Fortified Wines

Galway Pipe 12 Year Old Port $6.0
Penfolds Grandfather Tawny Port $16.0
Digestives

Cointreau, Frangelico, Kahlua, Tia Maria, Tuaca, Jagermeister  $8.1

Baileys $8.4
Grand Marnier $8.9
Dom Benedictine, Drambuie $9.0

Brandy and Rum

Hennessey VSOP $14.2 Appleton Estate $8.10
Remy Martin Grand Cru $13.5 Havana Dark/White $8.7
Remy Martin VSOP $13.0 Mount Gay $8.1
Whiskey

Chivas Regal 12 y.o. $9.0 Dimple 12 y.o. $9.0
Glenfiddich 12 y.o. $9.5 Johnnie Walker Blue $35.1
Laphroaig 10 y.o. $13.6 McCallan 12 y.o. $12.3
Glenlivit 12 y.o. $9.7 Talisker 10 y.o. $10.7

NO separate accounts please



