EAST COAST PACIFIC OYSTERS
natural, lemon

Bellebonne bis +8
mignonette 32|52
VAN DIEMEN’S RUBY CIABATTA
olive oil, dukkah 9
HOUSE MARINATED WILD OLIVES
garlic, chilli, lemon 10
KINGFISH CEVICHE 28
grapefruit, chili, ajo blanco, blue corn tortilla *df,gf
GRILLED WHITE PEACH 26
basil, cucumber, straccaitella *gf
SWEET POTATO 26
macadamia puree, pickles, sumac*df,gf
PORKBELLY 28

palm sugar caramel, papaya, coconut *df

LINE CAUGHT FISH 49
burnt ginger and sesame, radish, pickle, garden leaves*df,gf

HOUSE GNOCCHI 45
grilled zucchini, ricotta, pine nuts, parmigiano reggiano

TEA SMOKED DUCK 52
raspberry jam, master stock jus *df, gf

CHAR GRILLED PORTERHOUSE 52

artichoke sauce, mushroom pickle *gf

LEAFY SALAD
baby cos, buttermilk, pear, pickle shallot 14
CHARRED GREENS
walnut pesto, parmigano reggiano 14
SHOESTRING FRIES
evenfall salt, salsa verde 12
APPLE TART TARTINE 17
thyme. vanilla ice cream
STRAWBERRIES AND CREAM 17
lemon curd, almond crumb
AFFOGATO 16

van diemen’s ice cream, espresso, frangelico or kahlua

two courses 68

10% surcharge on weekends

Evenfall Vineyard | Cellar Door | Restaurant Wednesday to Sunday 10am to 5pm

Cooking 11.30 to 4. Our restaurant menu is only available in the restaurant and our deck menu is only available on the deck. We prefer one bill per table.



