
entrée

wood-fired olive plate, orange cumin olives, 
olive tapenade with toasted brioche		  	      	      14.5

lemongrass chilli prawns, eggplant sambal, 
coriander dressing		                  			        17.0

char-grilled kangaroo loin, poached beetroot 
salad, raspberry dressing 		        	         		       16.0 

smoked eggplant, organic goats blanc arancinis, 
tomato kasundi  	            	        			    		       15.5

denmark marron, avocado carpaccio, 
horseradish crème fraîche			            E 24.0 | M 40.0		

regional tasting plate

fresh local produce selected daily by our chefs 		       38.0

mains

denmark dry aged scotch fillet, sweet corn and 
kumara mushroom cup, roasted garlic butter		       36.0

pan-roasted garlic prawns, blue manna polpettes, 
angel hair pasta, coconut dressing   	     			        34.5

flat head fillets in beer batter, spice salted chips, 
home-made tartare					      	      33.0

honey mustard roasted spatchcock, olives, 
baby tomato basil confit	 		     	    	                 34.0

roasted vegetable pasticcio, parmesan saucers, 
red onion relish 	    				        	                 31.0

sides

sea salted chips  							             6.0

fresh summer salad    					        	       6.0

rocket parmesan and barrel aged balsamic  	     	       6.0

desserts

orange, cardamom goats cheese pannacotta, 
quince jelly	 	   	     					          12.5

summer berry pudding, vanilla bean lime yoghurt           	     12.5

callebaut chocolate mousse, frangelico 
honey meringue							            12.5

dessert tasting plate						           30.0 

cheese

cheese selection served with forest hill quince paste, green 
apple & wafers.

individual cheese plate  12.5        trio cheese platter   33.0 

violette goats cheese from ringwould dairy - albany  
small, delicate, and almost blue, the latest addition is mould ripened over ash 

coating for a unique creamy flavour.

fourme d’ambert - france
fourme d’ambert is one of france’s oldest cheeses, traditional, farmhouse blue 

cheese. the flavor is pleasantly savory and nutty. the pâté is creamy with a 

lasting taste of wine. 

queso de manchego - spain
manchego cheese is produced in the la mancha region from pasteurized sheep’s 

milk. it has a mild peppery bite, slightly briny, salty, nutty flavor. 

degustation menu

$65 for food | $85 w forest hill estate 

lemongrass chilli prawns, eggplant sambal, coriander 
dressing.   estate riesling

denmark marron, avocado carpaccio, horseradish crème 
fraîche.    estate chardonnay

denmark dry aged scotch fillet, sweet corn and pumpkin 
mushroom cup, roasted garlic butter. 
estate cabernet sauvignon

callebaut chocolate mousse, frangelico honey meringue.
estate shiraz** children’s menu available daily

no split billing | 15% surcharge on public holidays



coffee & drinks
	 						       

flat white, latte, cappuccino				         	       4.0

long black								              4.0

espresso								              4.0

short macchiato						                       4.0

long macchiato 							             4.0

affogatto								              6.5

mocha								              4.5

hot chocolate						                       4.0

iced coffee  |  iced chocolate				         	       5.0

extra shot							                        0.5

soft drinks & juice
							        
a selection of soft drinks and juices			       	       4.0
 

lemon lime & bitters						            4.5

sparkling water
							        
sparkling mineral water			         .5lt  |  6.0       1Lt  |  8.5

							     
teas and tisanes		                

tea by t2	 					           pot for one  4.5

sencha - a classic green tea

sencha vanilla - a t2 favourite!

english breakfast - the classic all day tea

earl grey - elegant & refined

chai - indian spice delight

rooibos - south african red bush

peppermint - sweet & refreshing

					     		   

white wine
							          glass  |   bottle

2009 estate riesling				           8		  30

2008 block 1 riesling				           11		 42

2008/09 boobook sauvignon blanc semillon	        7.5	 27

2009 estate sauvignon blanc			          8		  30

2008/09 boobook unwooded chardonnay	        7.5	 27

2008 estate chardonnay				           9		  35

2006 block 8 chardonnay				          12		 45

2008 noble riesling					           9		  35

museum white wine

2001 estate riesling						      48

2004 estate riesling						      42

2006 estate riesling						      40

red wine
							          glass  |   bottle

2008 boobook rosÉ					           7.5	 27

2007 boobook shiraz viognier			          7.5	 27

2007 estate shiraz					            9		  35

2005 block 9 shiraz  (sold out)		                  

2007 boobook cabernet merlot			          7.5	 27

2007 estate cabernet sauvignon	 (very limited)     		  35

2005 block 5 cabernet sauvignon  (sold out) 	                 

summer feature wine ~ 
2008 estate chardonnay
new release

Vibrant stone fruit and delicate citrus flavours carry through onto the palate 
with subtle hints of roasted nuts. The mouth feel is fleshy with intense fruit 
characters yet medium weight and beautifully structured.


