ESTATE

ADELAIDE HILLS

A La Carte - Sample Menu

Small Plates
House-baked Focaccia | Tomato Oil | Blistered Cherry Tomatoes | Rosemary - $14
Baked Brie | Roasted Grapes | Balsamic Reduction | Panini (NF) - $25
Charcuterie Plate | Olives | Crusty Panini (NF) - $25
Crispy Pork Belly | Honey Glaze | Cucumber | Sesame Seeds- $25

Mains
Harissa Charred Chicken | Labneh | Cumin Roasted Pumpkin Quinoa (GF) (NF) - $38
Pulled Lamb Shoulder | Carrot Puree | Herb Gremolata (GF) (NF) - $38
Slow-braised Beef Check | Paris Mash | Romesco | Red Wine Jus (GF) (NF)- $38
Hand Rolled Gnocchi | Confit Tomato | Wild Mushroom Ragu | Pecorino (Vege) - $32

Sides
Roast Potatoes | Rosemary & Garlic Sale (V) (GF) (DF) - $16
Winter Greens | Soy Dressing | Fried Shallots (V) (GF) (DF) -$18

Desserts
Clafoutis | Blueberry | Chantilly Cream | Hazelnut Praline - $16

Cobbs Hill Brownie | Chocolate Soil | Chantily Cream - $16

Paired wines availble for $40pp
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ESTATE

ADELAIDE HILLS

Chef’s Selection - Sample Menu
$85pp

To Start
House-baked Focaccia | Tomato Oil | Blistered Cherry Tomatoes | Rosemary
Baked Brie | Roasted Grapes | Balsamic Reduction | Panini (NF)
Charcuterie Plate | Olives | Crusty Panini (NF)

Mains
Harissa Charred Chicken | Labneh | Cumin Roasted Pumpkin Quinoa (GF) (NF)
Pulled Lamb Shoulder | Carrot Puree | Herb Gremolata (GF) (NF)

Sides
Roast Potatoes | Rosemary & Garlic Sale (V) (GF) (DF)
Winter Greens | Soy Dressing | Fried Shallots (V) (GF) (DF)

Dessert

Clafoutis | Blueberry | Chantilly Cream | Hazelnut Praline

Paired wines availble for $40pp
Required for groups of 8 or more.
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