
 
 
 

 

   

 

 

 

One Course Wine and Dine Menu 
$50pp 

(Available on Monday, Wednesday and Thursday) 
 

All Mains are cooked or dressed with PepperGreen Estate Extra Virgin Olive Oil  

 

 

 
Crisp skin pork belly, Thai green mango salad,     

pineapple chutney and fried shallots (LF, GF) 

with a glass of 2021 Gamay Noir Single Vineyard 

 

 

Pan-fried Skull Island prawns, potato gnocchi,    

garlic, chilli, lemon and basil 

with a glass of 2021 Pinot Gris Single Vineyard 

 

 
Spicy lentil dhal, pilaf rice, fried paneer,  

chilli jam and coriander salad (V, VG, GF on request, LF) 

with a glass of 2024 Semi-Dry Riesling Single Vineyard 


