
GOURMET PLATTERS
House Made Duck Pâté  GF*       
Infused with ‘Wyatt Earp’ Vintage Shiraz | pickled seasonal accompaniments | 
sourdough lavosh | onion + bacon jam | buttered toast | 16

Cheese Platter  GF*         
Roaring Forties blue cheese | Triple cream brie | local truffle honey | estate fig 
and wild fennel jam | pickled drupe | smoked walnuts | fresh pear | house made 
artisan sourdough bread, grissini and lavosh | 30

Grazing Platter  GF*        
Shaved prosciutto | Barossa chorizo | house made duck pâté | warmed estate 
olives | hummus | Triple cream brie | smoked walnuts | local truffle honey | shiraz 
+ plum paste | fresh pear | pickles | house made artisan sourdough bread, grissini 
and lavosh | 49

Dessert CONTAINS NUTS
Affogato | Dimattina coffee shot | house made vanilla bean ice cream | 
side of Frangelico | contains nuts | 15

CHILDREN
Tasting Plate         
Three Fleurieu Milk Company flavoured milks | Babybel mini cheese | pretzels | 
Adixions fancy freckles  | 10

DF - DAIRY FREE  |  GF - GLUTEN FREE  |  V - VEGETARIAN | VE - VEGAN
DFO - DAIRY FREE OPTION AVAILABLE  |  GFO - GLUTEN FREE OPTION AVAILABLE
VEO - VEGAN OPTION AVAILABLE  |  VO - VEGAN OPTION AVAILABLE


