
 

One bill per table / Menu subject to change without notice 
 

 
 

To share 
 

house baked focaccia, pesto, evo, caramelised balsamic 14 
    
polenta chips, tomato relish, parmesan (v, gf)         14 
   
prosciutto, stracciatella, olives, melon, sourdough (gf av) 24 
  
 

Entrée  
 

fried artichoke, hummus, marinated chickpea, smoked paprika (v, gf, df) 18 
 sw – banca ridge 2023 verdelho, banca ridge 2022 rose 
 
twice cooked pork belly, burnt apple, fennel, miso mayo (gf, df) 22 
 sw – banca ridge 2023 skin contact pinot gris  
 
braised octopus, n’duja, orange, sweet corn, coriander (gf, df) 24 
 sw – banca ridge 2023 fiano, banca ridge 2021 chardonnay 
 
bresaola, horseradish, rocket, caper, parmesan, balsamic (gf, df av)  21 
 sw – banca ridge 2023 tempranillo, banca ridge 2022 tinta cao 
 
 market fish ceviche, sesame, pineapple, radish, tostadas (gf, df) 24 
 sw – banca ridge 2023 verdelho 
 
 

Mains 
 

tempura fish burger, red cheddar, tartare, pickles, local lettuce, fries (gf av, df av) 30  
sw –  banca ridge 2022 rose 
 

bbq cabbage, romesco, smoked yogurt, raisins, almonds (v, gf, df av)  32 
sw – banca ridge 2022 viognier, banca ridge 2022 tinta cao 
 

duck a l’orange, beetroot puree, rocket, citrus, walnuts (gf, df) 40   
sw – banca ridge 2021 chardonnay, banca ridge 2022 merlot 

 
ginger soy poached chicken, rice noodles salad, spring onion oil, peanut (gf, df) 36 

sw – banca ridge 2022 rose, banca ridge 2023 tempranillo 
 

18 hour braised beef brisket, sauce de poivre, pumpkin, local greens (gf) 40 
sw – banca ridge 2021 petit verdot 

 
 

 
gf – gluten free 

df – dairy free 
v – vegetarian 

available – please specify to your server   
your dietary requirement 

 
 
 



 

One bill per table / Menu subject to change without notice 
 

 
 
 

Signature Lunch Dish 
“Medley of Mains” - $60 

 
chef’s signature selection matched with wines from our own banca ridge range followed by dessert 

 
ceviche tostada, sesame, pineapple, radish (gf, df) 

banca ridge 2023 verdelho 
 

twice cooked pork belly, burnt apple, fennel, miso mayo (gf, df) 
 banca ridge 2023 skin contact pinot gris  

 
18 hour braised brisket, sauce de poivre, pumpkin (gf) 

banca ridge 2021 petit verdot 

to finish 
coconut panna cotta, pineapple, peanut, sesame, passionfruit (gf, df) 

banca ridge 2023 late picked verdelho 
 

 
 

On the side 
 

togarashi fries, miso mayo (v, gf, df)  14 

local leaf salad, apple, citrus, walnuts (v, gf, df)  12 

 
Dessert 

 
fermented citrus tart, torched meringue, textures of raspberry 16 
                  sw – banca ridge sparkling marsanne 
 
chocolate brownie, dulce de leche, banana gelato (gf) 16 
                  sw – banca ridge sparkling red 
 
coconut panna cotta, pineapple, peanut, sesame, passionfruit (gf, df)  15 
                  sw – banca ridge 2023 late picked verdelho 
 
  

 
 
 
 

 
gf – gluten free 

df – dairy free 
v – vegetarian 

available – please specify to your server   
your dietary requirement 


