
twice cooked confit duck
+  r o a s t e d  q u i n c e s ,  d u c k  f a t  p o t a t o e s ,
r o c k e t  +  h a z e l n u t s  4 1 . 5 0

 BULLER ‘THE NOOK’  PINOT NOIR 15

boeuf bourguignon
s l o w  b r a i s e d  b e e f  i n  r e d  w i n e  +  m u s h r o o m s
+  s h a l l o t s  +  c a r r o t s ,  s e r v e d  w i t h  m a s h  4 2

SCION DURIF 17

caramelised confit pork belly
+  c e l e r i a c  m a s h  +  b r a i s e d  r e d  c a b b a g e  +
a p p l e  c h u t n e y  4 0 . 5 0

CREDARO CHARDONNAY 16

massaman goat curry 
+ coconut rice + peanuts + coriander 38

CAMPBELLS BOBBIE BURNS SHIRAZ 16

baked fillet of barramundi 
+  s p r i n g  o n i o n  m a s h ,  r a d i s h ,  h a z e l n u t  +
c a p e r s  4 2 . 5 0

PAWN WINE CO. EL DESPERADO SAUVIGNON BLANC  15

duo of lamb - 
c r i s p y  c r u m b e d  l a m b  s h o u l d e r  +  r o s e m a r y
c r u s t e d  l a m b  r u m p ,  w h i t e  b e a n s  +  b a c o n ,
e g g p l a n t  c a p o n a t a   4 4

CAMPBELLS BOBBIE BURNS SHIRAZ 16

SMALL MAIN
twice baked pumpkin + chevre souffle
+ red onion jam,  spinach +  a lmonds  24 .50

C R E D A R O  C H A R D O N N A Y  1 6

chilli dusted baked sardines 
s t u f f e d  w i t h  f e t a ,  c h i l l i  +  m i n t  +
t o a s t  +  r o a s t e d  t o m a t o  s a u c e  2 5

J A M E S  &  C O .  P I N O T  G R I G I O  1 6

chicken + pistachio terrine 
+ peach chutney 24.50

R E V E R I E  R O S E  1 5

smoked salmon + prawn parcel  
+  m a r i e  r o s e  s a u c e  +  c u c u m b e r  2 6 . 5 0

J A M E S  &  C O .  P I N O T  G R I G I O  1 6

caramelised onion tart  tat in
+  f e t a  +  r o c k e t  2 5

M O R R I S  S P A R K L I N G  S H I R A Z  D U R I F  1 5
dukkah crusted house baked bread
w i t h  e x t r a  v i r g i n  o l i v e  o i l   8  

gooramadda olives 
m a r i n a t e d  i n  l e m o n ,  r o s e m a r y  +  g a r l i c  8

pick led  s is ters  v ineyard  p la t ter
-  w i t h  c h i c k e n  +  p i s t a c h i o  t e r r i n e ,
r u t h e r g l e n  m u s c a t  +  c h i c k e n  l i v e r  p a t e ,
m u r r a y  r i v e r  s m o k e h o u s e  s m o k e d  t r o u t  +
h e r b e d  s o u r  c r e a m ,  s p i c e d  e g g p l a n t ,
g o o r a m a d d a  o l i v e s ,  m i l a w a  c h e e s e ,  h o u s e
b a k e d  b r e a d  ( f o r  o n e )  3 8
-  p l u s  s m o k e d  t r o u t  m o u s s e ,  l o c a l
s m a l l g o o d s ,  m u s h r o o m s  a  l a  g r e c q u e ,
h o u s e  b a k e d  b r e a d ,  e x t r a  v i r g i n  o l i v e  o i l
+  m o r e !  ( f o r  t w o )  6 5
  

D A L  Z O T T A  P R O S E C C O  1 5
 M O R R I S  S P A R K L I N G  S H I R A Z  D U R I F  1 6

rosemary roast potatoes 12.50

broccolini + lemon, chilli + garlic 12.50

southern fried cauliflower + sriracha
mayo 12

pomegranate, spinach, walnuts + feta 12.50

raspberry dressed salad leaves 8.50
\        

SIDES

SWEET

TO START + SHARE

rich chocolate torte + chocolate sauce 16.50 

amalfi lemon cake, lemon syrup + cream 16.50 

rum baba, rum + orange syrup, pineapple
+ raisins 16.50

peanut ice cream profiteroles + chocolate
sauce 16.50

apple + raspberry crumble tart +
vanilla bean ice cream 16.50

affogato + your choice of liqueur  16.50
espresso martini 22

cheese platter - 1 cheese 14/3 cheeses 30

15% SURCHARGE ON PUBLIC HOLIDAYS

mushroom risotto + gorgonzola 30
B U L L E R  ‘ T H E  N O O K ’  P I N O T  N O I R  1 5


