
Wine List
ALL WINES ARE BALLANDEAN ESTATE WINES

Glass/Bottle

Sparkling
Range Reserve Sparkling 6/20
2009 ‘Messing About’ Sparkling Shiraz 7/25

Whites
2009 Family Reserve Viognier 25
2011Chenin Blanc/Riesling 6/19

Sweet
White Pearl 6/18
Summertime 18

Easy Drinking Reds
2009 Merlot 6/20

Premium Reds
2007 ‘Family Reserve’ Shiraz 7.5/30
2005 Generation 3 Cabernet Shiraz 60

Fortified Wines
White Liqueur Muscat (12years) 500mL 26
Fine old Tawny (8years) (750ml) 25
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* Gluten Free ** Can be Gluten Free One Bill Per Table

Drinks List

Local beers

XXXX Gold, 6.5
TooheysExtra dry 6.5
James Boags Premium Light 6.5

Imported/Boutique  beers
Corona and lime 8.5

Spirits w/ mixer
Bundaberg Rum , Jim Beam Bourbon 9.5
Smirnof Vodka, JW Red Lable Scotch 9.5

Cold Drinks

Sparkling Mineral Water (750mL) 5.00
Sparkling Mineral Water (300mL), Soda Water, Tonic Water 2.50
Soft drinks – Coke, Diet Coke, Coke Zero, Fanta, Sprite, Lift, Pink Lemonade, Ginger Beer 2.50
Lemon Lime & Bitters 3.50
Juices – Please ask for varieties 2.50
Milkshakes – Chocolate, Caramel, Vanilla, Strawberry 5.00
Iced Drinks – Chocolate, Coffee, Strawberry, Vanilla, Caramel 4.00

Coffee and Tea
We use freshly ground Merlo Espresso Beans
Full Milk, Skim Milk and Soy Milk Available

Cup- Flat White, Cappuccino, Long Black, Short Black, Macchiato 3.50
Mugs, Latte, Hot Chocolate, Vienna, Chai Latte, Mocha 4.50

Extra Shot 0.50
Syrups Available – Vanilla and Caramel 0.70
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* Gluten Free ** Can be Gluten Free One Bill Per Table

Starters
House made focaccia bread w/ olive oil and local balsamic glaze or confit
garlic and herb butter 10
Local peaches with shaved prosciutto, baby rocket and parmesan dressed w/
a chardonnay vinaigrette * 14
Traditional selection of Italian cured meats, olives, homemade pepperonata,
chargrilled zucchini and toasted focaccia **
> Optionof Tarago River brie or Yea Vintage Cheddar - $4 each

For 1
15

For 2
23

Entrée

Wild mushroom and truffle infused soup, drizzled white truffle oil and crusty
focaccia ** Demitasse 7 Entree 15
Herbed arancini stuffed w/ mushroom duxelle and fresh bocconcini, served in a
rich Napoli sauce and grated regiano 12
VenisonCarpaccio w/ garlic aioli, rocket leaves, shaved parmesan, fried caper
berries and white truffle oil* 19

Pasta Entrée Main
Handmade fettuccini w/ beef shin ragu, confit cherry tomatoes, gremolata
crumbs finished w/ shaved regiano** 19 29

Pumpkin and feta tortelloni  w/ pumpkin and sage burnt butter sauce 18 25

Handmade fettuccini tossed w/ prawn, scallops, garlic, chilli, rocket, fresh
tomato salsa and finished with gremolata crumbs** 19 29

Main
250grm chargrilled sirloin steak w/ cauliflower purée, confit cherry tomatoes,
wilted greens and a red wine jus * 29
Confit duck w/ duck fat roasted potatoes, crispy pancetta, green beans and a
muscatel jus * 32
Herb and parmesan breaded pork medallions w/ braised red cabbage, green
beans and a local apple relish 29
Slow cooked lamb rump w/roasted beets, pumpkin, chargrilled zucchini, confit
garlic and fetta drizzled in LiraH chardonnay vinaigrette * 29

Sides
Duck fat roasted chat potatoes* 7
Rocket, pear, parmesan salad w/ vinaigrette and balsamic glaze* 7
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* Gluten Free ** Can be Gluten Free One Bill Per Table

Dessert

Decedent white chocolate and poached pear torte w/ raspberry
coulis and vanilla ice cream 12

Local Apple Tarte Tatin w/ vanilla ice cream and almond nougat 12

Our famous tiramisu served with red liqueur Muscat soaked
muscatels and coffee gelato 12

Yea Cheddar and Tarago River Brie served with crackers,
muscatels, quince paste and local seasonal fruits* 15

Affogato – shot of coffee, shot of white liquor Muscat and scoop of
vanilla ice-cream w/ handmade almond biscotti 9

Fortified Wines

White Liqueur Muscat (12years) 500mL 26
Fine old Tawny (8years) (750ml) 25
2005 Sylvaner  (375mL) 21
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Kids Menu
Strictly 12 years and under

All Kids meals come with a drink
(Coke, Diet Coke, Coke Zero, Sprite, Fanta, Lift, Ginger Beer, Pink Lemonade or juice)
Milkshake or Iced Drink $2 extra

Steak w a side salad and chips 10.00
Crumbed Chicken Tenderloin w side salad and chips 10.00
Handmade Fettuccine w Napoli sauce ** 10.00
Chips and sauce 6.00

Kids Dessert
Ice cream sundaes with hundreds and thousands and wafers 5.00
(Chocolate, Vanilla, Caramel, Strawberry)
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