
menu

SPRING 2025      22 - 23 NOVEMBER

BRUSCHETTA (V, DF, GFO)
Sweet cherry tomatoes tossed with basil, truffle oil, truffle hot

sauce and truffle salt, served on freshly toasted sourdough.
Squished Berry Viognier 2023

 
RAVIOLI (V)

Fresh four-cheese ravioli tossed in a rich truffle cream sauce.
Squished Berry Pinot Noir Rose 2023

 
MEATBALLS (GF, DF)

Tenterfield grass-fed wagyu beef meatballs served over mixed
leaves with a lemon truffle dressing and truffle & black garlic

mustard.
Squished Berry Shiraz/Viognier 2022

 
TRUFFLE FRIES (GF, V)

Shoestring fries coated in whipped truffle butter and truffle &
black garlic salt, topped with a sprinkle of parmesan cheese. 

Truffle fries don’t discriminate — red, white, rosé… all
welcome!

 
CHOCOLATE TRUFFLE DESSERT (GF, V) 

Decadent dark chocolate truffle mousse finished with
whipped crème fraiche and a slice of orange. 


