
 

                                         
                                                 Chardonnay, 2019 
The grapes have been handpicked from Mudgee vineyard. Cooler climate regions 
provide a longer period of ripening which supports the slow development of complex 
flavours and an elegant and balanced style of wine which beautifully partners a wide 
range of cuisines.  This is reflected in our Chardonnay which exhibits lifted and 
aromatic characteristics – unmistakably a fine cool-climate wine.  
 $30 
Rosé,2020 
A little different this year. Made from Shiraz grapes instead of Cabernet, this vintage 
is showing itself to be ba vivacious and lively drop, making no apologies for its 
robust and bold flavours. Brilliant cherry-pink hues. The nose is bursting with red 
confectionary and strawberry characters which carry over to the palate, with a lovely 
zippy acidity that gives this wine fantastic length. A real party starter, this one. 
$30 
                                               SHIRAZ 2019( limited release 800 bottles $35) 
Hand picked Rylstone grapes bold flavours limited release with strong varietal flavours .Intense 
and rich. Plum, liquorice and Christmas cake characters. High acidity and tannin make this 
collectable perfect for cellaring. Only 800 bottles produces. 

$35   
 

                                                     Cabernet Sauvignon, 2016 
Easy drinking light Cabernet. Handpicked, hand plunged, and basket pressed to 
ensure a wonderful balance of fruit vibrancy and subtle tannin extraction.  Matured in 
new and older French oak barrels for 15 months. 
$30 
                   Cabernet Sauvignon, 2019 (limited release 1200 bottles$35) 
Very varietal on the nose with a generous, rich mouth feel. A beautifully balanced 
cabernet, well-structured with fine tannins and integrated oak. Handpicked, hand 
plunged, and basket pressed to ensure a wonderful balance of fruit vibrancy and 
subtle tannin extraction.  Matured in new and older French oak barrels for 15 
months. 
$35 Bottle    
 
Wine by the glass $8 
Beer $6 
Soft Drinks $3 



 

MENU 
 

 
SALADS 

     $20 

Caesar salad add prawns or 
chicken extra $5 
Rocket,,spinach pear, and 
prosciutto 

 
PLATTERS 

…………$35 

Antipasto  
Cheese and pickles 
Fruit and veg with dips    

 
QUICKBITES 

          $20 

Chicken nibbles with dips or 
Beef Nachos or 
Bruschetta  
 

 
PIZZAS 

            $25 

Choose your own toppings salami, 
prosciutto, prawn, vegetables, 
olives, chicken, tandoori, ham, and 
pineapple 

 

DESSERT 

         $15 

Chocolate torte with ice cream and 
berries 
 


