ENTREE

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 CREME FRAICHE E24.0 | 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

 CHILDREN'S MENU AVAILABLE DAILY

NO SPLIT BILLING | 15% SURCHARGE ON PUBLIC HOLIDAYS

Siy

FOREST HILL

VINEYARD

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 PATE 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 CREME
FRAICHE. 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



WHITE WINE

2009 ESTATE RIESLING

2008 BLOCK 1 RIESLING

2008709 BOOBOOK SAUVIGNON BLANC SEMILLON
2009 ESTATE SAUVIGNON BLANC

2008709 BOOBOOK UNWOODED CHARDONNAY
2008 ESTATE CHARDONNAY

2006 BLOCK 8 CHARDONNAY

2008 NOBLE RIESLING

MUSEUM WHITE WINE
2001 ESTATE RIESLING
2004 ESTATE RIESLING

2006 ESTATE RIESLING

GLASS |

8

11

7.5

BOTTLE

30

42

27

30

27

35

45

35

48

42

40

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.

RED WINE

2008 BOOBOOK ROSE

2007 BOOBOOK SHIRAZ VIOGNIER

2007 ESTATE SHIRAZ

2005 BLOCK 9 SHIRAZ (SOLD OUT)

2007 BOOBOOK CABERNET MERLOT

2007 ESTATE CABERNET SAUVIGNON (VERY LIMITED)

2005 BLOCK 5 CABERNET SAUVIGNON (SOLD OUT)

GLASS |

7.5

7.5

9

7.5

BOTTLE

27

27

35

27

35

COFFEE & DRINKS

FLAT WHITE, LATTE, CAPPUCCINO
LONG BLACK

ESPRESSO

SHORT MACCHIATO

LONG MACCHIATO

AFFOGATTO

MOCHA

HOT CHOCOLATE

ICED COFFEE | ICED CHOCOLATE

EXTRA SHOT

SOFT DRINKS & JUICE

A SELECTION OF SOFT DRINKS AND JUICES

LEMON LIME & BITTERS

SPARKLING WATER

SPARKLING MINERAL WATER

TEAS AND TISANES

TEA BY T2

SENCHA - A CLASSIC GREEN TEA
SENCHA VANILLA - A T2 FAVOURITE!

5is

FOREST HILL

VINEYARD

4.0
4.0
4.0
4.0
4.0
6.5
4.5
4.0
5.0

0.5

4.0

45
ST | 60  1LT | 85

POT FOR ONE 4.5

ENGLISH BREAKFAST - THE CLASSIC ALL DAY TEA

EARL GREY - ELEGANT & REFINED
CHAI - INDIAN SPICE DELIGHT
ROOIBOS - SOUTH AFRICAN RED BUSH
PEPPERMINT - SWEET & REFRESHING



