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Platters  -  served  w i th  Seasalt  Bakery  Sourdough & Lavosh  -  gfa

Taste  of  East  Gippsland ( for  2 )
Sardine's  Smoked Trout  Pate ,  The Long Paddock's  P i ck led  Zucch in i ,  Northern
Ground's  Pork  R i l l e t te ,  Maffra  Cheese Co's  C lo th  Aged Cheddar .

Plant  L i fe  ( for  2 )
Sardine's  eggp lant  pate  &  mar inated  o l i ves ,  The Long Paddock's  picca l i l l i ,

Northern Ground's  mushrooms a  la  grecque

Wine F l ight  (3  x  50mL)  se lec t  any  3  w ines  f rom our  range   

Sparkl ing  Wine 
2022 V in tage  Spark l ing

2022 Spark l ing  Sh i raz

                                                                                                                

White  Wine
2023 P inot  Gr ig io

2022 Myr t le  Po int  V ineyard  Chardonnay

2021 Chameleon (wh i te  p inot  no i r )

2019 Home B lock  Chardonnay

2021 B ig  Poppa (chardonnay )

Rosé
2023 Myr t le  Po int  V ineyard  Rosé

Red Wine
2018 Myr t le  Po int  V ineyard  Sh i raz  Cabernet  Mer lo t    

2023 Myr t le  Po int  V ineyard  P inot  No i r

2021 Myr t le  Po int  V ineyard  Sh i raz

2022 Beau jang les  (nouveau p inot  no i r )

2021 Minotaur  (50%pinot  no i r  50% sh i raz )

2021 Renegade (who le  bunch p inot  no i r )

2021 Last  Cab  f rom Ca lu lu  ( cabernet  sauv ignon)

2018 C l i f f  B lock  P inot  No i r

 

Fort i f ied
Dark foot  (mis te l le )  (50mL)

 

Local  Beer                                                                                                                                                                                  

Sa i lors  Grave

Bu l lant  Brewery

 

Non Alcohol ic
P icn ic  Po int  Spark l ing  App le  Ju i ce

Etch  Nat i ve  F lavoured  Spark l ing  Water

Market  Lane  Cof fee
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