EPéB—(LE
SISTERS

We are happy to cater for most dietary requirements. Please let us know
of any allergies. Unfortunately we cannot guarantee dishes do not
contain traces of nuts, seafood & other allergens.

SMALL

mustard pannacotta
with beetroot, chevre, honey + thyme dressing 24.50
JAMES & CO. PINOT GRIGIO 16

R

blue cheese + walnut stuffed mushroom

with orange + rocket 24
POGGIO ANIMA NERO D’AVOLA 16

baked ricotta cakes
with a roasted capsicum piperade 24
CAMPBELLS TREBBIANO 15
chicken, pork + pistachio terrine
+ peach chutney 24.50
CREDARO CHARDONNAY 16
trout rillettes

with cucumber + radish salad, cornichnons + toast 25
SCION ROSE 16

baked sardines

with a caper, pine nut+ pecorino crumb 25
JAMES & CO. PINOT GRIGIO 16

SIDES

rosemary roast potatoes 12.50

southern fried cauliflower, sriracha mayo 12

raspberry dressed salad leaves 8.50

beetroot, chevre, spinach + hazelnuts 14

creamy mash 10

15% SURCHARGE ON PUBLIC HOLIDAYS

MAIN

twice cooked confit duck
on a potato rosti with mustard sauce, rocket +

hazelnuts 41
POGGIO ANIMA NERO D’'AVOLA 16

seared loin of venison
on a sweet potato rosti, with a blackberry, red
currant + ginger jus, + skirlie 45

MORRIS BASKET PRESS CABERNET SAUVIGNON 16
roasted cauliflower curry

with tomato, coconut + lentils 34
CAMPBELLS TREBBIANO 15

baked fillet of rockling
with a cheesy leek + potato gratin, sauted

greens, parsley + white wine sauce 44
JAMES & CO. PINOT GRIGIO 16

roast chicken breast
stuffed with spinach + creamed corn, mashed

potato, crisp prosciutto + chicken gravy 38.50
CREDARO CHARDONNAY 16

slow braised beef brisket
in a home made barbeque sauce, fried polenta +
autumn slaw 40

PFEIFFER TEMPRANILLO 17




	TO START + SHARE
	house baked bread with extra virgin olive oil + dukkah  8
	goormamadda olives marinated with lemon, garlic + rosemary 8
	chorizo + manchego croquettes (4) + sriracha mayo  14 prawn + ginger dumplings (4) + honey soy 14
	nori crisps + smoked salmon (2) + avocado  9
	pickled sisters vineyard platter
	- with chicken + pistachio terrine, rutherglen muscat + chicken liver pate, murray river smokehouse smoked trout + herbed sour cream, spiced eggplant, gooramadda olives, milawa cheese, house baked bread (for one) 38
	- plus smoked trout mousse, local smallgoods, home made pastrami, mushrooms a la grecque, house baked bread, extra virgin olive oil + more! (for two) 65 DAL ZOTTO PROSECCO 16  MORRIS SPARKLING SHIRAZ DURIF 16
	We are happy to cater for most dietary requirements. Please let us know of any allergies. Unfortunately we cannot guarantee dishes do not  contain traces of nuts, seafood & other allergens.


	MAIN
	SMALL
	twice cooked confit duck on a potato rosti with mustard sauce, rocket + hazelnuts 41 POGGIO ANIMA NERO D’AVOLA 16
	seared loin of venison on a sweet potato rosti, with a blackberry, red currant + ginger jus, + skirlie  45 MORRIS BASKET PRESS CABERNET SAUVIGNON 16  1 roasted cauliflower curry with tomato, coconut + lentils 34 CAMPBELLS TREBBIANO 15
	baked fillet of rockling with a cheesy leek + potato gratin, sauted greens, parsley + white wine sauce 44 JAMES & CO. PINOT GRIGIO 16
	roast chicken breast stuffed with spinach + creamed corn, mashed potato, crisp prosciutto + chicken gravy 38.50 CREDARO CHARDONNAY 16
	slow braised beef brisket in a home made barbeque sauce, fried polenta + autumn slaw 40 PFEIFFER TEMPRANILLO 17
	mustard pannacotta with beetroot, chevre, honey + thyme dressing 24.50 JAMES & CO. PINOT GRIGIO 16 R blue cheese + walnut stuffed mushroom with orange + rocket 24 POGGIO ANIMA NERO D’AVOLA 16
	baked ricotta cakes with a roasted capsicum piperade 24 CAMPBELLS TREBBIANO 15 chicken, pork + pistachio terrine + peach chutney 24.50 CREDARO CHARDONNAY 16 trout rillettes  with cucumber + radish salad, cornichnons + toast 25 SCION ROSE 16
	baked sardines with a caper, pine nut+ pecorino crumb 25 JAMES & CO. PINOT GRIGIO 16


	PASTA + RISOTTO
	traditional lasagne  + salad greens  32 POGGIO ANIMA NERO D’AVOLA 16
	maccheroni calabrese arrabiata with tomato + chilli, lemon + thyme pangratatto 30 CAMPBELLS TREBBIANO 15

	smoked cod + caramelised leek risotto   with mascarpone 32 CREDARO CHARDONNAY 16

	SIDES
	SWEET
	white chocolate + pistachio cheesecake  with berries 18
	basque tart with poached quince + custard 18
	apple + rhubarb crumble 18
	rich chocolate torte, chocolate sauce 18
	vanilla bean pannacotta with red wine poached pears 18
	affogato + your choice of liqueur 22
	espresso martini 22     sparkling shiraz spider 18 cheese platter - 1 cheese 18/3 cheeses 32
	rosemary roast potatoes 12.50
	southern fried cauliflower, sriracha mayo 12
	raspberry dressed salad leaves 8.50
	beetroot, chevre, spinach + hazelnuts 14
	creamy mash 10

	15% SURCHARGE ON PUBLIC HOLIDAYS


