CELEBRATED 25 YEARS IN 2025

CELLAR DOOR DETCK

SEASONAL PLATES 12PM- 2PM

Regional Grazing Platter $25pp
Little Acres Pate, Jersey Brie, Farmhouse Cheddar, Cornichon, Quince, Grilled Sourdough, Smoked
Ham, Prosciutto, Cacciatore, Truss Tomato

Seafood Chowder $26
Potato, Leek, Fish, Prawn, Crustacea, Crouton nf, gf
Recommended Wine: 2025 Bellissimo Pinot Grigio

Toasted Brioche $24
Choice Mushrooms, Chicken Pate, Goats Cheese, Sauce Dianne nf
Recommended Wine: 2025 Vineyard Selection Sauvignon Blanc

BBQ Pork Belly $28
Sweetcorn, Roast Persimmon, Spring Onion, Pink Pepper Glaze gf, nf
Recommended Wine: 2024 Black Label Reserve Grenache

Spinach and Ricotta Ravioli Napolitana $28
Sugo, Basil, Grana nf, gf, veg
Recommended Wine: 2026 Vineyard Selection Rose

Slow Cooked Lamb Shoulder $38
Potato Mash, Sugar Snaps, Malpas Road Glaze nf, gf
Recommended Wine: 2019 Malpas Shiraz

Grilled Barramundi Fillet $38
Parsnip Puree, Dill Oil, Fennel and Watercress gf, nf, dfoa
Recommended Wine: 2024 Sharktooth Chardonnay

Tiramisu Mousse Cake $13 nf, gf
Steamed Fig Pudding, Miso Caramel Sauce, Pouring Cream $13 nf, gf

Our team will take your food order
Please order all beverages at cellar door bar

Our Local Suppliers
Fleurieu Milk Company | Choice Mushrooms | Ellis Butchers | Cape Calamari | Mclaren Micro Greens | Birdwood Farm Venison

NF - Nut Free, DF - Dairy Free, DFOA - Dairy Free Option Available, GF - Gluten Free, Veg - Vegetarian, VOA - Vegetarian Option Available, Vegan - Vegan

QOur kitchen processes food that may contain or be in contact with: Wheat, eggs, peanuts, tree nuts, soy, seafood, and milk. When given prior notice, we are happy to accommodate for medically diagnosed
dietary restrictions where we are able.
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