
 

 
 
 
 

Gourmet Tasting Plate 
 

With 2 wines of your choice* $35pp 
 
 

House-made sour dough, marinated olives, Reillys dukkah blend  

& Mintaro extra virgin olive oil 

with 
Crispy beer-battered garfish, Annette’s tartare sauce, whole king prawn,  

warm vegetable tartlet, sliced eye fillet with horseradish, Mathies mettwurst, 

house-made pickles & chutney 

 

$35 fully redeemable on a purchase of take home 6 bottles   

 
* glass pours are 75ml from our tasting range 
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Cheese Tasting Plate 
 

With 2 wines of your choice* $35pp 
 

 

Brie, Blue, Goat Chevre & Cheddar (choice of 2)  

with 
lavosh bites, smoked almonds, pistachios, house-made apricot almond paste  

& fresh fruit 

 

$35 fully redeemable on a purchase of take home 6 bottles   
 

* glass pours are 75ml from our tasting range 
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A la Carte  
 

Eye fillet, medium rare, 180 grams with cannellini bean mash, broccolini  

and Reillys Shiraz jus      $45 
 

Crispy skinned QLD Barramundi fillet, kale colcannon, seasonal green 

vegetables Beurre Blanc sauce      $35 
 

Slow braised lamb shank, vegetable packed pearl couscous infused with  

Reillys Shiraz jus and green beans      $35 
 

Oven roasted chicken breast stuffed with sundried tomatoes, spinach & feta 

served on a bed of braised lentils and mixed seasonal vegetables  $35 

                                        

Seafood Plate: 

6 oysters (Natural/Thai/Japanese) 

2 cooked whole King prawns 

King George Whiting pan fried in Mintaro olive oil 

House-made tartare sauce and sour dough    For 1p  $40 

      
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

White by the glass *      $10 

Red by the glass *       $15 
* glass pours are 150ml from our tasting range 

 

San Pellegrino Sparkling Water 750ml      $10 

Sparkling Water 300ml      $5 

Orange, Apple Juice      $5 

Coke, Coke Zero, Solo, LLB, Lemonade      $5 

James Boags beer      $10 

 



 
 

 

Desserts & cakes 
 

 

Affogato, house-made vanilla ice-cream, short black, Fortified Shiraz  $15 

Steamed Orange & Ginger Pudding, orange & hazelnut sauce & cream   $15 

Sticky date pudding, rich salted toffee sauce, thickened cream   $15 

Warm chocolate fudge tart, chocolate sauce, Sparkling Riesling ice cream $15 

 

House-made scones with jam, lemon curd & cream     $10 

Orange & almond cake, orange syrup (GF)       $10 

Rich Chocolate & Almond Fudge (2 bites)      $6 
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Kicco coffee     $5 cup  $7 mug 

Pot of tea (EB, EG, Peppermint, Chamomile)   $5 for 1  $7 for 2 

Hot Chocolate    $5 cup  $7 mug 

Chai latte    $6 cup  $8 mug 

Iced Coffee      $8 

Iced Chocolate      $8 

 

San Pellegrino Sparkling Water 750ml       $8 

Sparkling Water 300ml       $5 

Orange, Apple Juice       $5 

Coke, Coke Zero, Solo, LLB, Lemonade       $5 

 

 

 
 


